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Celebrate 


What we're 
loving this month. 


20 Dip into Color 
A more-is-more 
tablescape with DIY 
painted pottery. 


Do 


28 Secrets of Highly 
Creative People 

We asked 10 pros to 
reveal their muses and 
motivational tricks. 


Drew Barrymore қ PN НЕ я 40 Baking: Love Story 
expresses herself Fy? Claire Ptak is known 
through design. А : = for a royal cake, 
Photographed at gs but homey seasonal 

Swift Studios E ” treats are her real 
in New York City. < . US sweet spot. 

> 48 Digging Deeper 

A conversation with 
Gardeners’ World host 
Monty Don. 


58 The Joy 
of Cooking 
Sophia Roe 
wants you 
to play 
more in 
the kitchen. 


60 Dinner in One 
Creative one-pan 
meal strategies from 
chef Jamie Oliver. 


62 Reading the Room 
Bookmark these eight 
new decorating books. 


84 The Iranian Table 
Savory recipes 

with yogurt honor Homa 
Dashtaki's heritage. 


91 on Trend 

Decor upgrades with 
the BHG collection 
at Walmart. 


92 At Home with Pets 
Yes, you can live 
in comfort and style 
with your pets. 
тг s 

l'hrive 
Feel good, look 
good, live well. 
178 Embracing Your Age 
Eight role models of 


various ages share their 
life wisdom. 


188 In the Know 
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VISIBLY-SMOOTHER SKIN 


in just 7 days with Olay Hyaluronic Body Lotion.* Elevate your head-to-toe skincare 
routine with Olay Hyaluronic Body Wash and Olay Facial Moisturizer. 
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HAVE YOU EVER НАР A PERSON іп your life who 
has helped lead you to a creative breakthrough in 
some way? Maybe it was a friend who listened to 
you talk all the time about your fantasy career 
and finally said, *I think you're ready. It's time for 
you to go for it." Or maybe it was a work colleague 
who encouraged you to lobby for a promotion. 
Or someone you follow on social media who 
inspired you to try a new outside-the-box project 
for your home, garden, or kitchen. I think all 
ofus can name several people who have altered 
the course of our creativity, if not our lives. 
Whether they were aware of their long-lasting 
influence or not, lots of people boosted my 
confidence during key points in my life. Teachers 
who encouraged my childhood writing or praised 
my drawings. My parents who fostered my interest 
in art and design by buying art books and taking 
me to museums. Editors who taught me to edit 
text even though I was an art director who didn't 
know passive voice from a dangling participle. 
Horticulturalists who 
complimented me on my 
knowledge of botanical 
names (turns out even an 
offhand compliment can 
be a prime motivator). 
In this annual 


you to some of our 
favorite creative forces and reveal how they stay 
energized, while passing along tips that might 
help you. Floral designer Matthew Muscarella, 
for instance, might give your table a boost with 
his unusual, eye-catching arrangements (page 
710). Drew Barrymore shows how to keep 
expanding yourself beyond what everyone thinks 
you're known for (page 96). Cookbook authors 
Susan Spungen, Hetty Lui McKinnon, and Andrea 
Gentl might tempt you to broaden your weekly 


LETTERS * COMMENTS 
BHGEditor@dotdashmdp.com 
SUBSCRIPTION HELP 
BHG.com/MyAccount 

or email us at BHGcustserv@ 
cdsfulfillment.com 

or call 800/374-4244 
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menus beyond Meatless Mondays with their 
delicious veg-forward recipes (page 136). 

We all get blocked from time to time—wallowing 
in a soup of low confidence, boredom, or self-doubt. 
But as I recently advised a good friend who was 
frozen by all the decisions she had in front of her to 
launch a new product line: It’s not about making a 
perfect pick; it’s about selecting even one thing, 
being decisive, and moving forward. The Brits have 
several sayings that reinforce this idea: “It’s all in 
the doing,” “Best to crack on,” “Just get on with it,” 
and, of course, “Keep calm and carry on.” I’m not 
sure why that attitude seems to be part of their 
national persona (maybe it was WWII), but Га like 
to take a page from their notebook and not let 
frittering away on the internet waylay me with 
over-research or the diversions of social media. 

Finding a creative tribe either in your friend 
group or online among people you don’t know can 
give you a foundation to build on—a project that 
fulfills you artistically. My short list includes taking 
up the piano again and trying plein air landscape 
painting (I have a BFA in painting but haven’t 
touched a brush in decades). Yours might be 
something similarly artsy or perhaps redecorating 
a bedroom or starting a new business. Each of our 
Stylemakers is chosen for a specific talent (or 
talents) we think will give you inspiration and joy. 
We always say ВНС is a 
brand for doers. So let’s 
unblock whatever is 
holding us back and 
get on with it—if it’s not STEPHEN ORR, 
Editor in Chief 
instagram Gsteporr 


right this time, we can 
always fix it later. 
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Every stage of life comes with new hopes and dreams. 
As part of a brand known as a leader in home inspiration, our affiliated agents have access to 
insights and expertise to help you before, during and after the sale of your home. 
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Every August, 

Hill's Pet Nutrition partners 
with NBC & Telemundo stations' 
Clear The Shelters campaign 
to help shelter pets across 
the country find new homes 


IN 2022: 


Over 


161,000 


shelter pets 
found new homes 


75,000 


adoption kits loaded with trial 
offers for Hill's science-led nutrition, 
pet care tips and other supplies were 

distributed to new pet paren 


Hill's & Colgate employees 
volunteered in 45 shelters 
across 20 states 


SINCE 2015. 
Clear The Shelters has helped 
860,000 pets find new homes 


Help us get to 


1 million 


this year 


it ClearTheShelters.com to find a 
shelter near you or to make a donation. 


Transforming Lives УНЕ TERS 


The Clear The Shelters trademark is owned by 
NBCUniversal Lı 


Better Homes & Gardens. 


STEPHEN ORR 


Vice President, Editor in Chief 


Creative Director JENNIFER D. MADARA 
Executive Editor OMA BLAISE FORD 
Managing Editor GREG KAYKO 


HOME, GARDEN & STYLE 

Home Editor AMY PANOS 

Style & Design Director JESSICATHOMAS 

West Coast Editor/Gardens MIRANDA CROWELL 
Senior Editors LAUREN BENGTSON, MONIKA 
BIEGLER EYERS 

Test Garden Manager SANDRAJ.GERDES 
Editorial Intern MADISON KORT 


FOOD & ENTERTAINING 
Food Editor JAN MILLER 
Senior Editor EMILY TEEL 
Editor KATLYN MONCADA 
Assistant Editor ERIN HOOKER 


LIFESTYLE 
Health & Features Director AMY BRIGHTFIELD 


ART 

Design Director STEPHANIE HUNTER 

Deputy Art Directors JARRET EINCK, LORI STURDIVANT 
Associate Art Director MAGGIE GOLDSMITH 

Senior Graphic Designer LIBBY PETERSEN 

Editorial Business Manager HOLLY PRUETT 

Photo Coordinator JAKE ROUDABUSH 


ADMINISTRATION & PRODUCTION 

Copy Chief ANGELA K. RENKOSKI 

Senior Copy Editors ERIKA BJORKLUND, 
MADELAINE JEROUSEK-SMITH, MARTHA COLOFF 
LONG 

Production Editor CINDY MURPHY 

Executive Assistant ASHE PURSCELL 


CONTRIBUTING EDITORS 

West Coast Sarah Alba, Jennifer Blaise Kramer, 

Karen Reinecke, Johanna Silver, Nan Sterman, 

Liz Strong Midwest Jennifer Berno DeCleene, Ella Field, 
Kelly Ryan Kegans Southwest Lauren Ramirez 
Northeast Stacy Kunstel, Karin Lidbeck-Brent, 

Tovah Martin, Anna Molvik, Charlotte Safavi 
Southeast Andrea Caughey, Paige Porter Fischer, 
Sandra Mohimann, Lisa Mowry, Marty Ross 


MELANIE BERLIET 
SVP & Group General Manager, Home & 
Design 


DIGITAL 

УР & General Manager EMILY MANCHESTER 
Associate Editorial Director SHEENA CHIHAK, RD 
Associate Director of Special Projects LAUREN 
PHILLIPS 

Senior Editor, Home CAITLIN SOLE 

Senior Editor, Food & Recipes SARAH MARTENS 
Senior Editor, Garden VIVEKA NEVELN 

Visuals Editor CASEY OTO 

Editor, Home EMILY VANSCHMUS 

Associate Social Media Editor PAIGE DORN 
Associate Editor BRYCE JONES 

Editorial Assistant HALEE MILLER 


9 
О auc | September 2023 


DAREN MAZZUCCA 


Sr. Vice President, Group Publisher 
Executive Director, Marketing LAURA FRY 


ADVERTISING SALES 
NEW YORK 
Account Directors LISA ISOLDI, JENNIFER KALAT, 
DEBORAH MARESCA 
Assistants NICOLE DEVITA, DONNA LACHANCE 


CHICAGO 
Account Directors VICKIE SANDBERG-MCNAY, 
SARAH WITTOSCH 


LOS ANGELES 
West Coast Director CHERYL SPEISER 


DIRECT MEDIA 
Sales Director CHRISTINA FARRINGTON 
Assistant JILL O'TOOLE 


TRAVEL 
National Travel Manager KATY HILDMAN 


MARKETI 
Associate Marketing Director JUSTINE RUSSO 
Marketing Coordinator MIA DRAKE 


PRODU 
Production Director JOHN BEARD 
Senior Production Manager LIBBY EHMKE 


ALYSIA BORSA 


President, Lifestyle 


Chief Revenue Officer BRIAN KIGHTLINGER 
VP, Strategic Partnerships ANDREA ROGAN 
VP, Lifestyle Marketing KRISTIN GUINAN 


Dotdash 
meredith 


© Copyright Meredith Operations Corporation 2023 


Please Recycle This Magazine 


SEEHER 


Forhelp with your subscription or billing, call 800/374-4244. 
Our subscribers list is occasionally made available to carefully 
selected firms whose products may be of interest to you. 

If you prefer not to receive information from these companies 

by mail or by phone, please let us know. Send your request 

along with your mailing label to Magazine Customer Service, 

РО. Box 37508, Boone, IA 50037-0508. 

For syndication or international licensing requests, email 
syndication. generic@dotdashmdp.com. For reprint and reuse 
permission, email mmc permissions&dotdashmdp.com. 


MPA MAGAZINE MEDIA 


Better Homes & Gardens "Bet Partners 


iot Es: 


Walmart 


Е 


Hills 


Transforming Lives 


& 


Gluten Free 


жый Gain Oats 


NATURALY FLAVORED Honey, Nut 


Cheerios 


made «а Real Honey 


саа ла 


"THREE GRAMS OF SOLU 
FROM WHOLE GRAIN OAT ,LIKE 
HONEY NUT CHEERIOS* CEREAL, IN A DIET 


LOW IN SATURATED FAT AND CHOLESTEROL, 


MAY REDUCE THE RISK OF HEART DISEASE 
HONEY NUT CHEERIOS" CEREAL PROVIDES 
45 GRAMS PER SERVING 


ҮШ 


Creative Pursuits 


Our team's tricks for making personally fulfilling 
projects and hobbies a priority 


| joined a knitting group 
that meets every few weeks 
(thank you, Facebook). 
Not only is it nice to dedicate 
two hours to the craft with 
a group, but it also keeps 
me motivated between 
meetings, because | want 
to have something to show 
off at the next meetup. 


ELLA FIELD, contributing 
home editor 


When my kids got a little 
older, | realized | really 
needed an outlet that was 
just for me, so | signed 
up for a ceramics class at 
our local art center. 

It's been several years 
now, and although | have 
a pottery wheel at 
home, | still sign up for 
classes, because the magic 
of a formal schedule 
is that it forces you to 
set the time aside 
for yourself, no excuses. 


OMA BLAISE FORD, 
executive editor 
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I don't plan a 
specific time to 
be creative; 
instead, I try to 
pay attention 
when inspiration 
hits and 
allow myself 
to take full 
advantage of 
those moments. 
If l'm out 
in the garden 
doing light 
chores like 
mowing the 
lawn or weeding, 
for example, 
| often notice 
beautiful plants 
blooming, 
and | stop to 
do a quick 
arrangement. 


JARRET EINCK, 
deputy art director 


| find putting 

my phone 
away in 

а drawer is 
the best 

way to find 
time for 
creative 

endeavors. 


STEPHEN ORR, 
editor in chief 


When life gets busy, | 
use a time-blocking 
app (like Structured) to 
be intentional 


about my schedule. 
It helps ensure I'm 
making time every day 
for my hobbies, even if 
it's just 15 minutes 
to sew together two 
quilt blocks. 


MAGGIE GOLDSMITH, 
associate art director 


Growing up, | played in the percussion sections of the school 
orchestra and jazz band, but | put music aside to pursue my career. 
l've recently discovered a music scene in my community and 

have reconnected with my love of playing the drums. Now | practice 
a few days a week and try to play with local bands as often as 

| can-sitting in for one or two songs at our neighborhood spot. 
AMY BRIGHTFIELD, health and features director 


ILLUSTRATIONS: (GOLDSMITH, BRIGHTFIELD) LAMONT O'NEAL, (EINCK, FORD) JESSICA DURRANT 


Gluten Free 
экей | 
"Honey, Nut 


Better home Cheerios — 


Better gardens. 


lowe 
CHOLESTEROL 


As part of a 
diet 


“Three grams of soluble fiber daily from whole grain oat foods, like Honey Nut Cheerios" cereal, in a 
diet low in saturated fat and cholesterol, may reduce the risk of heart disease. Honey Nut Cheerios™ 
cereal provides .75 grams per serving. 


Fresh 
DESIGN 
[Inspo 


Were serving up smart 
ideas and expert 
advice on our podcast and 
anew video series. 


OUT OF THE 
ARCHIVES 


We scoured our 
100-year-old archives 
for nostalgia-filled 
decor ideas, projects, 
and everyday 
tips that still work 
today. Visit 
pinterestcom/BHG 
to watch. 


Y 
THE BETTER BUY 
PODCAST 
New episodes will 
explore home 
buying and 
ownership, with 
host Mélanie Berliet 
talking to experts 
and celebs who 
share stories, insights, 
and advice. 
BHG.com/TheBetter 
Buypodcast 


“Wi akes 
= 
$25,000 


Allow us to help you 
outa little by paying off 
those bills. Enter 
fora chance to win at 
BH6.com/25kBills 
Details on page 177 


(® @mybhg 
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In the newest digital edition, gain access to exclusive content with 
our cover star Drew Barrymore (story, page 96). Scan the smart code 
for more images and video from our photo shoot as well as an 
online-only "House Rules" story. Find out which less-pricey furniture 
items Drew buys, the importance of defining your 

spaces, and how she handles screen time limits for her a iD 
kids. Keep scrolling to learn more from our featured 
Stylemakers. Then dive into our seasonal trend report 
spotlighting the top paint colors and designer- 
approved decorating moves, plus see if churro flavor 
will knock pumpkin spice latte off its throne this year. 


E] We get it—the daily dinner 
What $ for grind can be а chore. But it 
helps to know you're not 
alone. That's the idea behind 
our new online series, 
"Dinner Diaries." Readers 
share personal stories of dinnertime in their homes, 
and you can pick up menu ideas, spending tips, 
recipes, and a comforting sense of community. Head 
to BHG.com/DinnerDiaries to read their experiences. 


Fora deeper 
dive, hover your 
phone camera 
over the code. 


Get Social with Us 


@betterhomesandgardens 


(а) @bhg 


@) Gbetter.homes.and.gardens 


(9) @bhg 


BY: KATLYN MONCADA; PHOTOS: (DREW BARRYMORE) JUSTIN COIT/COPIOUS MANAGEMENT, (DINNER) CANDYRETRIEVER/ISTOCK BY GETTY IMAGES 


INTRODUCING THE 


minted. + BRIDES 


COLLECTION 


The BRIDES* editorial team forecasted trends, and 
we curated stationery and wedding day essentials 
to match. Tell your love story with unique designs 


crafted by independent artists, printed with WY s 
premium quality, and tailored by you. 


ESTELLE 


1 


AVIO 


АЦЫН SS отаны. ESOS | CLOCKWISE FROM LEFT: 
Charming by Eric Beckett, Elegant 


хо MARCO И с ARY Y Ethno by Nicole Franke, Splendor 
1 Portman by Devika Keskar, Paloma by 
Kristie Kern 


NATHAN 


Choose a FREE wedding website that matches —— | 
your invitation design to tie your theme together. 


2096 off 
your first order 


CODE: BRIDES2023 
EXPIRES: 12/31/2023 


MINTED.COM/WEDDING 


Words of Wisdom 
Learn how 
10 of our big-time 
creatives find and keep 
inspiration— 
so you can too. 
page 28 


Better Homes 
Gardens 


KE 
2023 


Greative Connectors 


In this issue, we salute the movers 
and shakers, authors and bakers, designers 
and makers who push the 
design envelope in ever-beautiful ways. 
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е 
Photographer Ditte Isager 
: put a light, airy, modern spin on 
her cabin in the woods. 
Expansive glass doors open 
the kitchen and living 
area to the deck; its nearly 
700 square feet doubles the 
living space of the retreat 
near Copenhagen, Denmark. 
А breezeway provides a 
shaded gathering spot. 


| 3 j 
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The Dream List 


WIDE 
OPEN 


With its breezeway, wide 
glass doors, and tall 
windows, Ditte Isager's 
cabin structure seems to 
defy boundaries, blurring 
into the surroundings. 
Architect Erik Juul skipped 
sliders in favor of folding 
glass doors that create 
unobstructed openings. 
You can get a similar feel 
with extra-large French 
doors and by expanding 
window openings, left. 
Keep in mind that lowering 
the sill to make an existing 
window longer tends to 
cost less than widening or 
raising the frame. 


COHESIVE 
MATERIALS 


Pale woods touch nearly 
À every surface to simplify 
The unfussy la За я. қ к l the design, make spaces 
and no railings mee 7 : то: : seem larger, and blend 
enhance the feeling with nature. The exterior's 
that the deck is 57 MIRIS, 5 М à untreated Siberian larch 
floating in nature. ч У 7, п (similar to Alaskan yellow 
5 cedar or Douglas fir) will 
gray over time. Oil-finished 
Douglas fir clads interior 
walls, above, far left. 
Ditte’s gray floor is micro 
concrete, a thin coating 
that costs and weighs less 
than concrete. 


LAYING 
LOW 


The house sits close to the 
ground, allowing for a deck 
that’s just 6 inches high, 
left. With a platform this 
low, most city building 
codes don’t require a railing, 
so the deck can flow freely 
into the landscape. ш 
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Inthe hands of 
designer, author, dnd 
entertaining expert 
Nathan Turner, асап 
of paintismt just 
for walls, Here, it’s the 
starting point for an 
exuberant centerpiece 
and a more-is-more 
tablescape. 


The idea for this lush table setting started with what Nathan describes as an easy DIY project. “1 saw these plain bisque vases, and I 
immediately wanted to dip them in paint,” he says. "Once | started, | couldn't stop; it was so satisfying." He knew he wanted to use them as 
a centerpiece, so he picked their colors to pair with his own collection of blue floral linens (available at wallshoppe.com). 


ЭО nuc september 2022 by LAUREN BENGTSON photos DAVID TSAY 


STYLING: ERIK KENNETH STAALBERG 


THINKING 


EVERY PROJECT 


IS A DIY? 


€ 2023 MARS or Affiliates 
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Alarge 
fig leaf breaks 
up the white- 
on-white napkin 
and plate. 


e 
Nathan approached 
this tablescape in 
stages. First, he did the 
setting (linens, plates, 
flatware, glassware), 
then he focused 
on the centerpiece 
of dipped vases and 
candleholders and 
flowers. To tie them 
together, he repeated 
shades of green 
and blue throughout, 
with splashes of hot 
pink for energy. 


athan Turner 

is a seasoned 
maximalist. His ability 
to mix adventurous 
combinations of color, 
pattern, andtexture 
is showcased in his 
joyful table settings, 
layered interiors, and 
punchy wallpaper and 
textile collection at 
Wallshoppe. So what's 
his secret for getting 
it all right? For this 
table, the answer is 
repetition. *If you look 
at the table without 
the flowers, it's almost 
all the same color 
scheme: green, blue, 
white," he says. Even 
though it's colorful, 
the consistency sets 
a quiet base on which 
the bright vases and 
flowers stand out. Each 
vase contains one type 
of flower in a single 
color. *Mixed bouquets 
would have gone too 
nuts," Nathan says. 
“This color-blocking 
story is bold but 
fundamentally simple." 


BACON THE WRIGHT WAY 


WRIGHT 


BRAND 
19 MM гг 


"РМ DEFINITELY A MAXIMALIST—MORE IS MORE. 
THIS TABLE COULD MAKE THE SAME 
IMPACT WITH HALF THE STUFF, BUTILOVE THE 

DRAMA OF ‘JUST KEEP GOING.” 4 жа 


—NATHAN TURNER е Ле УЯ 


--- P 9 
Г 
To determine the palette 
forthe vases and candleholders, 
Nathan says: "I took a paint 
deck and laid it on top 
ofthe tablecloth and picked 
colors | thought popped 
but didn't compete." Using 
each color on atleast 
two vases or holders helps 
the mix feel coordinated 
and intentional. Varying the 
heights and shapes creates 
visual movement, "The 
mix of scale is really what 
makes the centerpiece so 
interesting," he says. 


Vintage-inspired 
etched green 
glassware echoes 
the table's floral 
theme. 


« 


ча” ДЕ. 


EASY DIY € CERAMICS Look for unglazed pieces, often 
IRNS called “bisque” or “biscuit”; anything with a glaze 
Take the or shine won't hold the paint. Nathan found his 


plunge on Etsy. Note: Bisque pieces are not watertight 
| ее 


and might leak if left full of water for long periods. 


Especially for larger bouquets, place a glass 
inside the vase to hold the water. @ PAINT Nathan 
used Farrow & Ball Dead Flat wall paint (in Emerald 
Green, Verdigris Green, Ultra Marine Blue, Dutch 
Orange, Lake Red, and Imperial Purple), but 
any flat-finish paint will work. @ TECHNIQUE Dip 
pieces into the paint at varied angles and 
depths. For a scalloped line, dip at an angle 
multiple times, turning slightly for each dip. = 


C 
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PHOTO: (UNPAINTED ITEMS) CARSON DOWNING 


NEW! 


inspire 


Secrets of 
“Highly 
Creative 
PEOPLE 


Think you don't have a creative 
bone in your body? Nonsense! 
You probably just need to find your 
inspiration and learn to use 
it. We asked 10 pros how they 
capture and act on their 
creative impulses. Let them help 
unlock your inner genius. 


28 ме 
t C 
“ 


Nekeia 

Y + 
McSwain 
INDUSTRY ORGANIZER 
As a designer and 
president of Black 
Interior Designers Inc., 
she connects Black 
designers with clients 
and each other. 


Lewis Miller 
FLORAL DESIGNER 

He’s been bringing 
unexpected beauty 

to public spaces 

with his Flower Flash 
installations since 2016, 
when he set a ring of 
blooms around the 
John Lennon memorial 
in Central Park. 


Annie Sloan 
PAINT PRO 

Since the 1980s, this 
artist, color expert, 
author, and inventor 
of Chalk Paint has 
been encouraging us 
to pick up a brush. 


зоа 
ardner 

EVENT DESIGNER 

Her gorgeous tables 
and over-the-top 
parties turn heads, 
and her Houses & 
Parties online shop 
sells a bit of the magic. 


Stacey 
ewkes 
CONTENT CREATOR 
Her Quintessence 
blog tells the stories 


behind design, art, 
and architecture, and 
she visits the homes 
of interior designers 
on her popular 
YouTube series. 


“Dexter and 
Byron Peart 
RETAILERS 

They're the founders 
of Goodee, a curated 
online shop for 
artisanal, eco-minded 
home goods from 
around the world. 


Jake Arnold 


INTERIOR DESIGNER 
The Expert, an online 
platform for pro 
decorating advice he 
cofounded, and his 
collection at Crate 
and Barrel bridge 
the gap between 
consumers and the 
design world. 


Patti 
Carpenter 
ARTISANS' CHAMPION 
The fashion industry 
vet is a matchmaker 
for far-flung artisans 
and companies that 
can produce and 
distribute their work. 


Robin 
Zachary 

PHOTO STYLIST 

Her hands-on 
workshops and 
book, Styling Beyond 
Instagram, are 
demystifying the art 
of making photos. 


ILLUSTRATION AGENCY: CLOSER & CLOSER; PORTRAITS: (MCSWAIN) EKLUND PHOTOGRAPHY, (MILLER) COURTESY OF TODD SNYDER, (SLOAN) JESSE WILD, (GARDNER) CHIA CHONG, (BEWKES) JULIA BEWKES, 


(PEARTS) RICHMOND LAM, (ARNOLD) ELIZABETH CARABABAS, (CARPENTER) VICTOR LLORENTE, (ZACHARY) CHLOE CRANE-LEROUX 


MCSWAIN 


! 


ВЕВЕССА А m ! EXTER АМО 
GÁRDNER h P Е ВҮВОМ РЕАВТ 


inspire 


Everything, everywhere, all 

at once—that’s how it is with 
inspiration. Just keep vour eyes 
and your mind wide-open and 
it will come. Heres how our 
creatives find their muse and 
keep it happy. You can too. 


WHAT 
SPARKS 
YOUR 
CREATIVITY? 
€ “| love going into 
shops in other 
countries and cities 
and seeing what kinds 
of products they have, 
even if it’s a hardware 
store or something 
simple and mundane. 
| just like seeing.” 
—ROBIN ZACHARY 

€ "I live in galleries. 

| live in museums. | 
love music and dance 
and theater. Artin 
allits forms feeds me 
creatively. One 

friend calls me the 
culture vulture. It's 


"WHAT FEE 


because I'm really, 
genuinely interested. 
Somebody asked 

me once, 'How do 

you keep from being 
jaded?’ And | said, 
"What's there to be 
jaded about? Life is so 
fricking fascinating." 
—PATTI CARPENTER 

@ "My travels. Getting 
onthe road—and I 
need to get on the 
road-is creativity 
candy. | need to get 
out and see things | 
haven't seen before to 
feed my creative soul.” 
—DEXTER PEART 

€ "Honestly, what 
feeds my creativity is 
that | am an insatiable 
people pleaser. I 
really, really want 


everybody to ooze 
confidence and 
beautiful light. | want 
them to feel pretty. 

| want them to be 
happy. Maybe it’s not 
people-pleasing, 

but it’s а pursuit of 
excellence that is 
fueled by excitement.” 
—REBECCA GARDNER 
€ "What gets my blood 
pumping and what 
makes me feel alive is not 
just making something 
pretty, but itis problem- 
solving. That's when 
you're creating and 
you're having to doit on 
the fly. Sometimes 
when curveballs hit, 
that, in my own twisted 
sense, is fun." 

—LEWIS MILLER 


DS ME CREATIV 


ELY IS SELF-CAR 


өө 


I’m а visual 
storyteller. What 
| want to do is 
inspire someone 
to take away 
something I’ve 
written about, 
an image 
I've posted, or 
an idea, and 
use it to inform 
something in 
their own life. 
| essentially 
want them to be 
inspired to 
learn more, to 
be curious, and 


to explore. 
—STACEY BEWKES 


99 


„| HATE THIS 


IF ГМ STUMP 


SAYING—IT'SA LITTLE CRINGE— BUT YOU НАМ 


Е ТО СК 


ЕО, ГМЕ PROBABLY ALR 


| PRACTICE MEDITATION АМ 
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MENTAL HEALTH AND SPIRITUALITY AS A GUID 


EATE SPACE. 
EADY GOT THE ANSWER. 
О JOURNALING. ГМ VERY BIG ON 
ING FORCE.” -JAKE ARNOLD 


If you could 
he any home 
furnishing, 
what would you 
he and why? 


bs 


^| decided Га have 
to be a rug. It 
could be something 
beautiful, like 
a painting 
transferred to a 
rug. Or it can look 
like an abstract 
design. Rugs 
can be anything 
you want. A rug 
absolutely makes a 
room, you know?” 
—Annie Sloan 


“To be specific, 
Га come back as 
а I7th-century 
Gustavian cabinet. 
First of all, 
nobody ever 
gets rid of them. 
They keep 
getting passed 
down. They are 
super attractive. 
And you're 
holding people's 
lives. You are 
holding their 
freasures. 
You're holding 
their secrets. 
Yov're holding 
their dishes." 
—Lewis Miller 


CONTINUED > 


ALL FURNISHINGS ILLUSTRATIONS: AGNESBIC 


FAST, POWERFUL 
RELIEF FOR PEOPLE WITH 
HIGH BLOOD PRESSURE 


FAST 
RELIEF 


E- = 


Fever, Sore Fever 
Throat, 3 Sore Throat, 
Minor Aches | Minor Aches 
& Pains | & Pains 


Cough | Beezino, Runny 


Headache, ( 2 № Headache, 


I Cough 


Did you know some ordinary cold & flu medicines can raise your blood pressure?” 


DayQuil & NyQuil HIGH BLOOD PRESSURE are specially formulated 
for people with High Blood Pressure. 


*MEDICINES WITH NASAL DECONGESTANT MAY RAISE BLOOD PRESSURE, BUT NYQUIL HBP & DAYQUIL HBP ARE DECONGESTANT-FREE. 
USE AS DIRECTED. KEEP OUT OF REACH OF CHILDREN. 


OPZELURA is a prescription medicine used on the skin (topical) for 


« 0 рге ш ra the short-term and non-continuous chronic treatment of mild to 


ПА % moderate eczema (atopic dermatitis) п non-immunocompromised 
(ruxolitini b) cream 15 adults and children 12 years of age and older whose disease is not 
"€: well controlled with topical prescription therapies or when those 
therapies are not recommended. 


Imagine that with OPZELURA-—a single cream applied right 

on the spot to help clear skin and significantly reduce itch. UA Mos 
All without steroids. OPZELURA is the first and only topical JAK OPZELURA 
inhibitor cream, targeting a key source of itch and inflammation. CAN FEEL 
Now that's relief reimagined. 


In clinical studies, a majority of people experienced meaningful itch relief 
at 8 weeks. Some saw rapid itch improvement as early as 3 or 4 days. 


Ask your healthcare provider about less eczema itch with OPZELURA. RE | M A6 | || Ё 


Use аз directed. WITH OPZELURA 


INDICATION AND USAGE 


OPZELURA is a prescription medicine used on the skin (topical) for the short- 
term and non-continuous chronic treatment of mild to moderate eczema 
(atopic dermatitis) in non-immunocompromised adults and children 12 years 
of age and older whose disease is not well controlled with topical prescription 
therapies or when those therapies are not recommended. 

The use of OPZELURA along with therapeutic biologics, other JAK inhibitors, 

or strong immunosuppressants such as azathioprine or cyclosporine is not 
recommended. 

It is not known if OPZELURA is safe and effective in children less than 12 
years of age with atopic dermatitis. 


IMPORTANT SAFETY INFORMATION 


OPZELURA is for use on the skin only. Do not use OPZELURA in your eyes, mouth, 

or vagina. 

OPZELURA may cause serious side effects, including: 

Serious Infections: OPZELURA contains ruxolitinib. Ruxolitinib belongs to a class 

of medicines called Janus kinase (JAK) inhibitors. JAK inhibitors are medicines 

that affect your immune system. JAK inhibitors can lower the ability of your 

immune system to fight infections. Some people have had serious infections 

while taking JAK inhibitors by mouth, including tuberculosis (TB), and infections 

caused by bacteria, fungi, or viruses that can spread throughout the body. 

Some people have been hospitalized or died from these infections. Some 

[ое have had serious infections of their kings while taking OPZELURA. Your 
ealthcare provider should watch you closely for signs and symptoms of TB 

during treatment with OPZELURA. 

OPZELURA should not be used in people with an active, serious infection, 

including localized infections. You should not start sng OPZELURA if you have 

any kind of infection unless your healthcare provider tells you it is okay. You 

may be at a higher risk of developing shingles (herpes zoster) while using 

OPZELURA. 

Increased risk of death due to any reason (all causes): Increased risk of 

death has happened in people 50 years of age and older who have at least 

1 heart disease (cardiovascular) risk factor and are taking a medicine in the 

class of medicines called JAK inhibitors by mouth. 

Cancer and immune system problems: OPZELURA may increase your risk of 

certain cancers by changing the way your immune system works. Lymphoma 

and other cancers have happened in people taking a medicine in the class 

of medicines called JAK inhibitors by mouth. People taking JAK inhibitors by 

mouth have a higher risk of certain cancers including lymphoma and lung 

cancer, especially if they are a current or past smoker. Some people have 

had skin cancers while using OPZELURA. Your healthcare provider will regularly 

check your skin during your treatment with OPZELURA. Limit the amount of time 

you spend in the sunlight Wear protective clothing when you are in the sun 

and use a broad-spectrum sunscreen. 

Increased risk of major cardiovascular events: Increased risk of major 

cardiovascular events such as heart attack, stroke, or death have happened 

in people 50 years of age and older who have at least 1 heart disease 

(cardiovascular) risk factor and taking a medicine in the class of medicines 

called JAK inhibitors by mouth, especially in current or past smokers. 

Blood clots: Blood clots in the veins of your legs (deep vein thrombosis, DVT) 

or lungs (pulmonary embolism, PE) can happen in some people taking 

OPZELURA. This may be life-threatening. Blood clots in the vein of the legs 

(deep vein thrombosis, DVT) and lungs (pulmonary embolism, PE) have 

happened more often in people who are 50 years of age and older and with 

at least 1 heart disease (cardiovascular) risk factor taking a medicine in the 

class of medicines called JAK inhibitors by mouth. 

Low blood cell counts: OPZELURA may cause low platelet counts 

(thrombocytopenia), low red blood cell counts (anemia), and low white blood 

Cell counts (neutropenia). If needed, your healthcare provider will do a blood 

testto check your blood cell counts during your treatment with OPZELURA 

and may stop your treatment if signs or symptoms of low blood cell counts 

happen. 

Cholesterol increases: Cholesterol increase has happened in people when 

ruxolitinib is taken by mouth. Tell your healthcare provider if you have high 

cholesterol or triglycerides. 

Before starting OPZELURA, tell your healthcare provider if you: 

* have an infection, are being treated for one, or have had an infection that 
does not go away or keeps coming back 

* have diabetes, chronic lung disease, HIV, or a weak immune system 

* have TB or have been in close contact with someone with TB 

* have had shingles (herpes zoster) 

* have or have had hepatitis B or C 

* live, have lived in, or have traveled to certain parts of the country (such as 
the Ohio and зер River valleys and the Southwest) where there is 
an increased chance for getting certain kinds of fungal infections. These 
infections may happen or become more severe if you use OPZELURA. Ask 
your healthcare provider if you do not know if you have lived in an area 
where these infections are common. 


Individual results may vary. 


+ think you have an infection ог have symptoms of an infection such as: fever, 
sweating, or chills, muscle aches, cough or shortness of breath, blood in your 
phlegm, weight loss, warm, red, or painful skin or sores on your body, diarrhea 
or stomach pain, burning when you urinate or urinating more often than 
usual feeling very tired. 

* have ever had any type of cancer, or are a current or past smoker 

* have had a heart attack, other heart problems, or a stroke 

* have had blood clots in the veins of your legs or lungs in the past 

* have high cholesterol or triglycerides 

* have or have had low white or red blood cell counts 

* are pregnant or plan to become pregnant. It is not known if OPZELURA 
will harm your unborn baby. There is a pregnancy exposure registry for 
individuals who use OPZELURA during pregnancy. The purpose of this registry 
isto collect information about the health of you and your baby. If you 
become exposed to OPZELURA during pregnancy, you and your healthcare 
provider should report exposure to Incyte Corporation at 1-855-463-3463. 

* are breastfeeding or plan to breastfeed. It is not known if OPZELURA passes 
into your breast milk. Do not breastfeed during treatment with OPZELURA and 
for about 4 weeks after the last dose. 

After starting OPZELURA: 

* Call your healthcare provider right away if you have any symptoms of an 
infection. OPZELURA can make you more likely to get infections or make 
worse any infections that you have. 

* Get emergency help right away if you have any symptoms of a heart attack 
or stroke while using OPZELURA, including: 

o discomfort in the center of your chest that lasts for more than a few 
minutes, or that goes away and comes back 

o severe tightness, pain, pressure, or heaviness in your chest, throat, neck, ог 
jaw 

o pain or discomfort in your arms, back, neck, jaw, or stomach 

o shortness of breath with or without chest discomfort 

° breaking out in a cold sweat 

o nausea or vomiting 

° feeling lightheaded 

o weakness in one part or on one side of your body 

o slurred speech 

* Tell your healthcare provider right away if you have any signs and symptoms 
of blood clots during treatment with OPZELURA, including: swelling, pain, or 
tenderness in one or both legs, sudden, unexplained chest or upper back 
pain, or shortness of breath or difficulty breathing. 

* Tell your healthcare provider right away if you develop or have worsening of 
any symptoms of low blood cell counts, such as: unusual bleeding, bruising, 
tiredness, shortness of breath, or fever. 

Tell your healthcare provider about all the medicines you take, including 

prescription and over-the-counter medicines, vitamins, and herbal 

supplements. 

The most common side effects of OPZELURA in people treated for atopic 

dermatitis include: common cold (nasopharyngitis, , diarrhea, bronchitis, 

ear infection, increase in a type of white blood cell (eosinophil) count, hives, 

inflamed hair pores (folliculitis), swelling of the tonsils (tonsillitis), and runny 

nose (rhinorrhea). 

These are not all of the possible side effects of OPZELURA. Call your doctor 

for medical advice about side effects. You may report side effects to FDA 

at 1-800-FDA-1088. You may also report side effects to Incyte Corporation 

at 1-855-463-3463. 

Please see the Brief Summary of the Medication Guide for OPZELURA on the 

next page. 

You are encouraged to report negative side effects of prescription drugs to 

the FDA. Visit MedWatch or call 1-800-FDA-1088. 


(eye) Incyte 

Dermatology 

OPZELURA and the OPZELURA logo are registered 
trademarks of Incyte. Incyte and the Incyte logo 


are registered trademarks of Incyte. 
© 2023, Incyte Corporation. 05/23 


COPAY SAVINGS 


Eligible* patients with commercial 
insurance may pay as little as 
$0 per tube for OPZELURA. 


MAT-OPZ-01615 


$0 


PER TUBE 


*Terms and Conditions apply. 


€ Opzelura: 
(ruxolitinib) cream 1.5* 


Brief Summary of Medication Guide for OPZELURA™ (ruxolitinib) Cream 


What is OPZELURA? 

OPZELURA is a prescription medicine used on the 

skin (topical) for short-term and non-continuous 
chronic treatment of mild to moderate eczema (atopic 
dermatitis) in non-immunocompromised adults and 
children 12 years of age and older whose disease is 
not well controlled with topical prescription therapies or 
when those therapies are not recommended. 

The use of OPZELURA along with therapeutic biologics, 
other JAK inhibitors, or strong immunosuppressants such 
as azathioprine or cyclosporine is not recommended. 

It is not known if OPZELURA is safe and effective in 
children less than 12 years of age with atopic dermatitis. 


Important: OPZELURA is for use on the skin only. Do 
not use OPZELURA in your eyes, mouth, or vagina. 


What is the most important information | should 
know about OPZELURA? 

OPZELURA may cause serious side effects, including: 
* Serious Infections. OPZELURA contains ruxolitinib. 

Ruxolitinib belongs to a class of medicines called 

Janus kinase (JAK) inhibitors. JAK inhibitors are 

medicines that affect your immune system. JAK 

inhibitors can lower the ability of your immune system 
to fight infections. Some people have had serious 
infections while taking JAK inhibitors by mouth, 
including tuberculosis (TB), and infections caused by 
bacteria, fungi, or viruses that can spread throughout 
the body. Some people have been hospitalized or died 
from these infections. Some people have had serious 
infections of their lungs while using OPZELURA. 

о Your healthcare provider should watch you closely 
for signs and symptoms of TB during treatment 
with OPZELURA. 

OPZELURA should not be used in people with 

an active, serious infection, including localized 

infections. You should not start using OPZELURA if 

you have any kind of infection unless your healthcare 
provider tells you it is okay. You may be at a higher 
tisk of developing shingles (herpes zoster) while 
using OPZELURA. 

Before starting OPZELURA, tell your healthcare 

provider if you: 

о are being treated for an infection 

о have had an infection that does not go away or 
that keeps coming back 

о have diabetes, chronic lung disease, HIV, or a weak 
immune system 

о have TB or have been in close contact with 
someone with TB 

о have had shingles (herpes zoster) 

o have or have had hepatitis B or C 

o live in an area, or have lived in an area, or have traveled 
to certain parts of the country (such as the Ohio and 
Mississippi River valleys and the Southwest) where 
there is an increased chance for getting certain kinds 
of fungal infections. These infections may happen or 
become more severe if you use OPZELURA. Ask your 
healthcare provider if you do not know if you have lived 
in an area where these infections are common. 

o think you have an infection or have symptoms of 
an infection such as: 


*fever, sweating, = weight loss 
or chills * warm, red, or painful skin 
= muscle aches or sores on your body 


* cough or shortness = diarrhea or stomach pain 
of breath * burning when you urinate 
* blood in or urinating more often 
your phlegm than usual 
feeling very tired 
After starting OPZELURA, call your healthcare provider 
right away if you have any symptoms of an infection. 
OPZELURA can make you more likely to get infections 
or make worse any infections that you have. If you get a 
serious infection, your healthcare provider may stop your 
treatment with OPZELURA until your infection is controlled. 


* Increased risk of death due to any reason (all 
causes). Increased risk of death has happened in 
people 50 years of age and older who have at least 
1 heart disease (cardiovascular) risk factor and are 
taking a medicine in the class of medicines called 
JAK inhibitors by mouth. 

* Cancer and immune system problems. 
OPZELURA may increase your risk of certain cancers 
by changing the way your immune system works. 

o Lymphoma and other cancers have happened in 
people taking a medicine in the class of medicines 
called JAK inhibitors by mouth. 

o People taking JAK inhibitors by mouth have a higher 
risk of certain cancers including lymphoma and lung 
cancer, especially if they are a current or past smoker. 

o Some people have had skin cancers while using 
OPZELURA. Your healthcare provider will regularly 
check your skin during your treatment with 
OPZELURA. Limit the amount of time you spend in 
the sunlight. Wear protective clothing when you are 
in the sun and use a broad-spectrum sunscreen. 

о Tell your healthcare provider if you have ever had 
any type of cancer. 

Increased risk of major cardiovascular events. 
Increased risk of major cardiovascular events such as 
heart attack, stroke, or death have happened in people 
50 years of age and older who have at least 1 heart 
disease (cardiovascular) risk factor and taking a medicine 
in the class of medicines called JAK inhibitors by mouth, 
especially in current or past smokers. 

Get emergency help right away if you have any 

symptoms of a heart attack or stroke while using 

OPZELURA, including: 


o discomfort in the o shortness of breath 
center of your chest ^ with or without 
that lasts for more chest discomfort 
than а few minutes, о breaking out in а 
or that goes away cold sweat 
and comes back o nausea or vomiting 

o severe tightness, o feeling lightheaded 


pain, pressure, or 
heaviness in your 
chest, throat, neck, 
or jaw 

о pain or discomfort in 
your arms, back, neck, 
jaw, or stomach 


* Blood clots. Blood clots in the veins of your legs 
(deep vein thrombosis, DVT) or lungs (pulmonary 
embolism, PE) can happen in some people taking 
OPZELURA. This may be life-threatening. Blood 
clots in the vein of the legs (deep vein thrombosis, 
DVT) and lungs (pulmonary embolism, PE) have 
happened more often in people who are 50 years 
of age and older and with at least 1 heart disease 
(cardiovascular) risk factor taking a medicine in the 
Class of medicines called JAK inhibitors by mouth. 
© Tell your healthcare provider if you have had blood 

Clots in the veins of your legs or lungs in the past. 

о Tell your healthcare provider right away if you 

have any signs and symptoms of blood clots during 

treatment with OPZELURA, including: 

* swelling, pain, or tenderness in one or both legs 

* sudden, unexplained chest or upper back pain 

* shortness of breath or difficulty breathing 
See "What are the possible side effects of 
OPZELURA?" for more information about side effects. 


o weakness in one part or 
on one side of your body 
o slurred speech 


have high levels of fat in your blood (high cholesterol 
or triglycerides) 

* are pregnant or plan to become pregnant. It is not 
known if OPZELURA will harm your unborn baby. 

о Pregnancy Exposure Registry. There is a pregnancy 
exposure registry for individuals who use OPZELURA 
during pregnancy. The purpose of this registry is to 
Collect information about the health of you and your baby. 
If you become exposed to OPZELURA during pregnancy, 
you and your healthcare provider should report exposure 
to Incyte Corporation at 1-855-463-3463. 

* are breastfeeding or plan to breastfeed. It is not 
known if OPZELURA passes into your breast milk. Do 
not breastfeed during treatment with OPZELURA and 
for about 4 weeks after the last dose. 

Tell your healthcare provider about all the 

medicines you take, including prescription and 

over-the-counter medicines, vitamins, and 

herbal supplements. 

Know the medicines you take. Keep a list of them to 


show your healthcare provider and pharmacist when 
you get a new medicine. 


What are the possible side effects of OPZELURA? 

OPZELURA may cause serious side effects, including: 

® See “What is the most important information 
I should know about OPZELURA?” 

* Low blood cell counts. OPZELURA may cause low 
platelet counts (thrombocytopenia), low red blood 
cell counts (anemia), and low white blood cell counts 
(neutropenia). If needed, your healthcare provider will 
do a blood test to check your blood cell counts during 
your treatment with OPZELURA and may stop your 
treatment if signs or symptoms of low blood cell counts 
happen. Tell your healthcare provider right away if you 
develop or have worsening of any of these symptoms: 
o unusual bleeding o shortness of breath 
o bruising o fever 
о tiredness 

* Cholesterol increases. Cholesterol increase has 
happened in people when ruxolitinib is taken by mouth. 
Tell your healthcare provider if you have high levels of 
fat in your blood (high cholesterol or triglycerides). 

The most common side effects of OPZELURA in 

people treated for atopic dermatitis include: 


* common cold е hives 

(nasopharyngitis) ~ inflamed hair pores (folliculitis) 
* diarrhea * swelling of the tonsils (tonsillitis) 
* bronchitis * runny nose (rhinorrhea) 
* ear infection 
* increase in a type of 

white blood cell 

(eosinophil) count 


These are not all of the possible side effects of 
OPZELURA. Call your doctor for medical advice about 
side effects. You may report side effects to FDA at 
1-800-FDA-1088. You may also report side effects 
to Incyte Corporation at 1-855-463-3463. 


Before using OPZELURA, tell your healthcare provider 

about all of your medical conditions, including if you: 

* See “What is the most important information | 
should know about OPZELURA?” 

have an infection 

• are a current or past smoker 

have had a heart attack, other heart problems, or a stroke 

have or have had low white or red blood cell counts 


Manufactured for: Incyte Corporation, 

1801 Augustine Cut-off, Wilmington, DE 19803 
OPZELURA is a trademark of Incyte. All rights reserved. 
U.S. Patent Nos. 7598257; 8415362; 8722693; 
8822481; 9079912; 9974790; 10610530; 
10639310; 10758543; 10869870; 11219624 

For more information go to www. Opzelura.com 

or call 1-855-463-3463 

Issued: July 2022 PLR-OPZ-00019 
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"INSPIRATION IS NOT CONSISTENT. IT'S DRAWN WHEN IT'S DRAWN. 
I MIGHT POP UP AT 2 IN THE MORNING WITH A BRAI 
I PUT IN MY NOTES. MY IPHONE NOTES HAVE SEEN ME AT MY WORST, 


DUMP THAT 


AND THEY HAVE SEEN ME AT MY BEST.” -NEKEIAMCSWAIN 


Where do 
you look for 
inspiration? 


THE ANALOG WORLD 
“Where | look for 
inspiration is mostly 
printed matter. It 

could be acatalog, a 
postcard; it could bea 
piece of fabric. Then | 
also lookto the natural 
world—pieces of wood, 
things on the beach, 
things that drop off a 
tree. I'm always looking 
atthe ground." 
—ROBIN ZACHARY 
BOOKS 

^Historical referencing 
is my absolute go-to 

as a starting point. | 

like to pull books from 


WHAT PLACE 
GETS YOUR 


CREATIVE JUICES 


FLOWING? 


different countries 
and time periods, 
because they help 

me understand the 
foundational elements 
50 | can mess them up 
and add my own spin.” 
—JAKE ARNOLD 


MUSEUMS AND 
SHOWS 


^| might go to an 
exhibition that I 

don't think I’m really 
interested in—like, | 
don't know, medieval 
tiles from Morocco. 
But | go anyway, and 
| find some incredible 
thing that just blows 
my mind. Everything 

I look at I’m thinking, 
Could | take that, could 
1 use that, could I do 
something with that?" 
—ANNIE SLOAN 


LOOKING AROUND 

^| am always taking 
pictures. As we walk 
down the street, I’m 
taking a picture of a 
lamppost if there's 
something that's 
interesting about the 
way the color has 
changed on it through 
degradation.” 

—PATTI CARPENTER 
MAGAZINES 

“The World of Interiors 
is the one perennial in 
my life, my collection. 
ІІ have to get a 
storage unit to hold 
them all. It’s as close to 
authenticity as possible 
without having to make 
a trip to Ireland to see 
a shepherd's hut in the 
middle of a field." 
—LEWIS MILLER 


® “I'm infamous for leaving work early 
and drinking Diet Cokes on the floor of 
my library. | love to look at old cookbooks 


and crazy cake decorating books from 
the mid-'60s." CREBECCA GARDNER 


*"| always say the most inspired and 
free-flowing place for me is on an 
airplane. Somehow everything comes to me, and all of the dots connect. 
Andi it's easy to be disconnected and doing my own thing with no 
distractions.” -JAKE ARNOLD *"From the 1920s onward, artists Vanessa Bell 
and Duncan Grant painted Charleston, a farmhouse in the UK. They painted 
the doors, the walls, the furniture; they made lamps and painted mugs and 
cups and everything. It's got the most wonderful creativity, and it has been 
а huge inspiration for me and continues to be.” -ANNIE SLOAN ® “| fell in 
love with Guafemala. The artisans there are just extraordinary. Whenever 

Г am there, | am learning about another material and how it has been worked 
for centuries. That for me is incredibly inspiring." —РАТТ! CARPENTER 


өө 
I find 
inspiration 
in the human 
things. I find 
inspiration 
in ‘isnt it 
incredible 
that someone 
just did that 
or made 
that with 
their hands? 
Гат inspired 
Бу other 
peoples 
creativity. and 
that inspires 
my own 
creativity. It's 
juice. 


—DEXTER PEART 
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inspire 


If you could 
һе any home 
furnishing, what 
would you 
he and why? 


“А silk lampshade 
lined in pink. 

I think a pool of 
warm light 
immediately sets 
the scene fora 
good time because 
it's flattering 
fo everybody. You 
would make people 
feel beautiful 
and confident and 
therefore have 
more fun." 
—Rebecca Gardner 


<. 


^A fabulous 
wallcovering. 
Because І would 
see all, | would 
be appreciated, 
and I’m going 
to be that focal 
point no matter 
how much artwork, 
no matter how 
much lighting, 
how many pieces 
of furniture. 
I would make 
that space.” 
—NeKeia McSwain 
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inspire 


HOW 

DO YOL 
CAPTURE 
IDEAS? 

WRITE THEM DOWN 
^| am an avid list 
maker. | have lists for 
ali sorts of things. And 
folders—all digital. 

I have tons of lists 
that | keep in Notes 
on my phone and my 
computer. | try to give 
them titles that are 
searchable.” 
—STACEY BEWKES 
TEAR THEM OUT 

"| have been saving 
physical inspo— 
magazine swipes, 
catalogs-since the 


Why should 


we be using 
shared digital 
photo albums? 


"IGIVE NO VALUE ORW 


beginning of time. 

| have file drawers 

І can put everything 

in and label it by 
category, whether 
home decor or food or 
whatever. The swipes 

I really, really love 

are pinned to bulletin 
boards that | have 
out, and | change them 
from time to time." 
—ROBIN ZACHARY 
UPLOAD THEM 

^| take screenshots ог 
photos of everything, 
and then | put them 
on Pinterest. | don't do 
searches though. I try 
to avoid an algorithm 
because | don't want 
to be fed every party 
trend from the past 


three years. But when 
you start feeding 
Pinterest your own 
images with a short 
caption, it's fascinating 
what pops up." 
—REBECCA GARDNER 
PRINTTHEM OUT 
“ІІІ often print photos 
of designs | like or of 
something | plan to 
paint and stick them 
in my sketchbook. 
Then | work them up. 
l'il dot them and spot 
them and draw lines, 
and just work out 
what | like for a design. 
Sometimes you 

don't know what it is 
you like until you start 
doing it.” 

—ANNIE SLOAN 


“If | have one takeaway for you, it is 
to use My Photo Stream on your iPhone. 
[Editor's note: Apple has recently 


replaced this feature with iCloud Photos.] 
If | see something, whether in nature, 
in the physical world, or in a magazine 


or a book, l'Il photograph it. So when 
| need to be creative, | go back and look 
through all of those moments, memories, ideas that l've gathered and 
kept in a visual toolbox. | have albums for everything. They're on my phone, 
so they're оп my computer. Some are for just me, but there are also 
collaborative albums with my teams. | post a photo, leave a note to my 
team-'This inspired me’ or ‘Look for something like this'Cand they comment 
on that too. There's something valuable about having inspiration you can 
always count on to be there. It’s just a question of being able to find it. 

“Оп a completely other level, | use this with my family. All of my nieces 
have their own albums. And my brothers and sisters, my mom, they 
post pictures to these albums and document their lives. So the place that I 
am getting all of this business, creative input is the same place that I’m 
gathering all these family moments, which is beautiful.” -BYRON PEART 


EIGHT TO STAYING CURRENT. | AM MUCH 
MORE INTERESTED IN BEING EXCELLENT AND FUN. VISUALLY AND 


If you could 
he any home 
furnishing, what 
would you 
be and why? 


«Е —> 
т! 

x—— == 
“Му answer is so 
basic, but that's 


со 


why Поуе it. 
| try to stay р 1 want to bea 
away from social really comfortable 
i roll-arm sofa 
media. The that has plush 
more you intake down-filled 


cushions, because 
everyone wants 
to be comfortable 


of other people's 
work, it becomes 


less yours. | and supportive, 
and that’s my vibe.” 
have parental Јаке Arnold 


controls for 
myself. | block 


out specific 
times during “A chair, because 
it can hold 
the day for people up. Га be 
Facebook and an Arne Jacobsen 
Series 7 chair. 
Instagram. | work Е 


for 2% hours, 
then | have a 
30-minute block 


fifs everyone. 

The essential 

chair. Simple, 
understated, but 


for social fits in every room." 
; —Dexter Peart 
media. | stand des 
i S 
firm to that ROD 
30 minutes. | set мы 
a timer. ^Aslightly wonky, 
—NEKEIA MCSWAIN irregularly shaped 


ceramic bowl filled 
with shells or pods 
or pinecones, 
things that fell 
off the trees. Not 
potpourri.” 
—Robin Zachary 
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CREATIVELY CURRENT IS NOT MY GOAL.” -REBECCA GARDNER 


“Lifes more fun 
in the deep end!” 


Favorites 


What do 
you do 

if you feel 
Stuck? 


SET THE TABLE 

“It is my creative outlet. 
Гат not a designer, 

but it's an area where | 
feel confident, it's 
something | love, and it's 
а creative expression." 
—STACEY BEWKES 


GO FOR A STROLL 
"| take what I call 
an inspo walk. You tend 


If you could be any 
home furnishing, what 
would you be and why? 


to go the same way 
all the time, so | try 

to go to areas of the 
city | haven’t been to 
before. And I'm like, 
there’s this amazing 
architecture here or 
something | never 
even noticed.” 
—ROBIN ZACHARY 
SLEEP ON IT 

“| don’t care where it is, 
Ітп going to lie down. 
Im not going to stress 
myself out about 
something that very 
well might not be for me 
to get at that moment. 


When | wake up, | have 
а fresh mind, a fresh 
heart, a fresh body, and 
then | can tackle it.” 
—NEKEIA MCSWAIN 
CLEAN SOMETHING 
“When I'm feeling 
uninspired, there is 
nothing better to do 
than clean or organize. 
You feel like you get 
the juice flowing again. 
Whether it’s cleaning 
your desk, cleaning your 
house, cleaning your 
laptop, cleaning your 
files out. Archiving your 
entire Instagram page. 


Whatever. It now leaves 
room for the possibilities. 
Cleans out the gunk.” 
—LEWIS MILLER 


GET OUTSIDE 

^| get up and go into 
nature, walking my dog 
деер т the forest, or 

1 go to the country. 

It’s not, ‘oh there's a leaf,’ 
and that just inspired 

me to design something. 
It's that going there 
frees my mind, frees 

my spirit, opens me up, 
and recharges me 

to be creative.” 
—BYRON РЕАВТ 


ee 


My feeling is that 
everybody has some 
sort of creativity. 
Not always visual, 
but they’ve all 
got something 
creative, and | like to 
encourage that. | 
like to Show what | do 


and how | work. 
—ANNIE SLOAN 
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“Та be a piece of beautiful handblown glassware or, to the complete opposite side, a very 
simple handmade ceramic mug. Something that people engage with physically and that provides 
the means for sustenance and sharing." —Patti Carpenter 


WHOLE CARE FOR 
THE CAT WHO HAS 


DR. ANNIE VALUSKA 
Purina Pet Behaviorist 


YOUR МНФЩЕ HEART. 


"AT THE END OF THE DAY, DO SOMETHING, EVEN IF IT'S WRONG, 
EVEN IF IT'S А FLOP. THE ACT OF DOING SOMETHING IS GOING TO LEAD TO 
SOMETHING ELSE. CREATIVITY CAN'T BE JUST COLLECTING DATA 
AND ORGANIZING STUFF. GET THE ELEMENTS TOGETHER OUT OF THIS 
SORT OF HEADY MIND SPACE AND INTO AN ACTUAL TACTILE 
EXPERIENCE. THAT'S WHEN IT'S FUN." -LEWIS MILLER 


Z A PR 1/ SE “When | first met my late mentor, Kimberly Ward, | used to wonder how she had all of these immense, 
NL жаласа T = very powerful ideas and what she would do with them. | asked her, ‘How do you even arrange this stuff to 
OF THE know what to focus on first?’ And she said, ‘Oh it’s easy. | brain-dump. When I'm thinking, | pull out my 


BRAI VDL Г ИР notepad and write it down. | might sub-bullet, but that's that.’ It's not for you to dig into at that moment. It is 
a = for you to sit on. Itis for you to pray оп. It is for you to invest more of your subconscious into. We often 

are so hard on ourselves about not being able to birth an idea right there. We lose those million-dollar ideas because we feel the kinks 

should be ironed out, that it should be a blueprint from top to bottom. That's not how our brains work, how they're meant to operate. 

True creatives, in my opinion, need time to bake those thoughts.” CNEKEIA MCSWAIN 


“Well, that’s easy. A Klismos chair, because it’s really “A stool, 100%. It’s the most multifunctional designed 
comfortable, it’s really enveloping, and it has a fantastic product. It can be moved around the house, 


history. Chairs for me have stories to fell.” -Stacey Bewkes and it can be used for everything.” —Byron Peart ш 
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Knowledge of your whole cat— from a team 

of veterinarians, behaviorists and nutritionists 
who love cats — inspires everything Purina does. 
From food to treats to litter and more, it’s whole 
care for the health of your whole cat— body, 
mind and total well-being. 


А + 
% DR. АММЕ VALUSKA 
в Proud Cat Mom 


BARING: 
А Love Stor 


She's now best known for a famous royal wedding 
cake, but pastry chef Claire Plak takes а decidedly homey 
turn in her newest cookbook. sharing recipes that 
(сап into the seasons and the love that comes through in 
something baked at home. 
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by KARLA WALSH photos MAREN CARUSO 


laire Ptak burst 
(> onto the global radar 

when she and her 
East London bakery, Violet, 
were tapped to create the 
cake for Prince Harry and 
Meghan Markle's 2018 
wedding. If that's all you 
know of her, you might 
think her work is all about 
grand perfection. But 
“perfect” isn't her style. 

*We bake for love. 
Whether it's for ourselves, to 
show love for a child, friend, 
or partner, or to celebrate 
a rite of passage, there is 
no denying the incredible 
effect cakes can have,” Claire 
explains in the introduction 
to her latest cookbook, Zove 
Is a Pink Cake. (The title 
comes from а 19505 series of 
lithographs by Andy Warhol, 
one of her favorite artists.) 
“My main drive is to make 
things taste good. Tome 
that means luscious strokes 
of buttercream instead of 
perfect fondant. When it’s 
imperfect—like when your 
mother or grandmother 
or friend or lover makes it 
for you—it feels so much 
better than something that’s 
perfect and out of a factory.” 

Her flavor-driven style 
is heavily influenced by her 
growing up in California 
and her stint as a pastry 
chef at Chez Panisse, the 
storied Berkeley restaurant 
often cited as the birthplace 
of California cuisine. 

A focus on local, seasonal 
ingredients and what she 


PORTRAIT: JUSTIN TALLIS/AFP BY GETTY IMAGES; PHOTOS REPRINTED FROM LOVE IS A PINK CAKE: IRRESISTIBLE BAKES FOR MORNING, NOON, AND NIGHT BY CLAIRE РТАК. TEXT COPYRIGHT © 2023 


CLAIRE PTAK. PHOTOGRAPHS COPYRIGHT © 2023 BY MAREN CARUSO, USED WITH PERMISSION OF THE PUBLISHER, W. W. NORTON & COMPANY INC. ALL RIGHTS RESERVED. 


This buttercream starts 
with a Swiss meringue 
technique—heating sugar 
and egg whites then 
whipping to stiff peaks 
before beating in butter. 
“It's satiny and so nice to 
ice with," Claire says. 


Roasted Plum and Brown Sugar 
Buttercream Cake 


What happens when bakers have downtime? They play with new uses 
for familiar ingredients. "During lockdown, I was experimenting with 
using brown sugar in places where | normally wouldn't," says Claire, who 
was intrigued by the color and less-sweet flavor of this buttercream. 
Paired with a creamy mascarpone filling and jammy roasted plums, 
"it just feels perfect for the end of summer and early autumn." 


bake 


| “Бел 1 Өз h al vested in late summer are most likely freestone varieties, 


which are firmer and slightly less juicy and easily release the flesh from the pit—all qualities that 
help the peaches maintain their shape and texture through preparation and baking. 


calls *a Californian sensibility" are notions Claire brought with her when she moved 
to London in 2005 for love, and they define her recipes. “I go to the market to see 
what the farmers are growing and then decide what I will bake for my friends or put 
on the menu at the bakery,” she says. 

Seasonality and sense of place also inform the structure of her new book, which 
is divided equally between recipes inspired by California and England, and then into 
sections by time of day or occasion. *I really think about baked goods in terms of when 
I want to eat them rather than what they are,” she says. A slab pie might accompany 
an afternoon catch-up with a friend, peach tarte Tatin is perfect for after a meal, anda 
roasted fruit-filled layer cake suits an early autumn party. As when the seasons change 
and summer drifts into fall, you might feel a little bittersweet as you lift the last slice from 
the plate, but know there will be other seasons and more cakes to keep the love alive. 
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After blanching, peeling, 
and pitting the peaches, 
Claire cuts them into 
quarters so they nestle into 
each other. The first 
layer rests in the caramel, 
cut side up; the second 
layer sits on top, curved side 
up, before being covered 
with pastry. Claire bakes 
the tart while guests 
are eating then turns it out 
tableside to serve. 


Claire infuses custard 
with fresh peach 
leaves to add the 

pleasantly bitter taste 

of green almonds. 
If you have a friend with 
а tree or access to 
a peach farm, try this 
at home, or you can use 
almond extract. 


Late Summer Peach 
Tarte Tatin with 
Peach Leaf Custard 


“This is one of my most favorite 
recipes in the book," says Claire, 
who was inspired by a dessert at a 
friend's nearby restaurant. 
French tarte Tatin is traditionally 
made with apples drenched in 
caramel and covered in puff pastry, 

but Claire was instantly obsessed 
with the peach version. "You 
might assume it would be too soft ог 
_ not hold up, but it works perfectly, 
especially with late-season 
peaches," she says. 


> 


Grape Slab Pie 


"| taught myself most of my baking through 
cookbooks when | was growing up,” Claire says. She 
first encountered the idea of a grape pie in a 1980s 
Martha Stewart baking book. Claire's version 
includes both Concord grapes and apples and 
reminds us ofthe most exquisite grown-up grape jelly 
pop tart. She notes that this pie does take some 
time to prepare, but “it will be so worth it to see the 
purple smiles of your very satisfied friends." 
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[ucerna bake 
исе 


Glucerna 
PATH 
PROGRESS 


$80 


IN BENEFITS 


how to make This rustic slab pie isn't difficult to make, but Concord 
1 grapes have big seeds, so there's a bit of prep to get rid 
G rape of them. Nothing compares to their flavor, says Claire, 
4 Е GD; who also finds the process of pinching off the skins soothing 
S | a b 1 ге and suggests listening to a podcast or getting your kids 
pem involved. (For more on Concord grapes, see page 174.) 


1 НАВУЕЗТ 
FILLING 

To seed the 
grapes, pinch 
each one and 
squeeze the 
inner pulp out. 
Then cook the 
pulp until it starts 
to separate 
from the seeds, 
at which point 
you can push it 
through a sieve 
and discard the 
seeds. The grape 
skins go back 
into the mixture 
along with 
chopped apples 
for the gooey 
autumnal filling, 
above left. 


y. RUSTIC 
EDGE 


The beauty of 

a slab pie is 

that it doesn't 
require fancy 
pastry work 
True to Claire's 
unfussy style, 
she simply folds 
the overlapping 
bottom pastry 
over the юр and 
pinches to seal, 
left, making an 
edge that's even 
yet organic- 
looking. m 


(исе! 
~ 


Sign up today at 
Glucerna.com/signup 


RECIPES BEGIN 
ON PAGE 170. 
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Glucerne. C 


Glucerna? has a sweet taste that fits 
smoothly into your day. 


From his 2-аске garden їп the. 
English countryside, Monty Don anti th 
Gardeners' World team broadcast^ 
garden advice and inspiration to а аір. 

audience in nearly three dozen 
episodes each year. His viewpoint iSpretty 
simple: "It's all to do with the idea of 
manipulating the garden fo look as natural 
as possible—but still under control." 


Diesin 
“Dee : 


As the host of Britain's 
longest-running 
gardening program, 
Monty Don became 
something of an 
international sensation 
for viewers during 
lockdown. Far 
from being only about 
horticultural tips, 
the show tackles a wide 
range of life’s most 
important topics— 
including what it means 
to be happy. 


In the UK, Gardeners’ World has been 
an institution since it first aired in 
1968. The affable, knowledgeable 
Monty Don is the ringmaster of most 
of the episodes from his garden in 
Herefordshire, England, surrounded by 
hornbeam hedges and earnestly trailed 
by his beloved dogs, Nell, Ned, and Patti. 

Each week from spring to fall, 
33 times a year, he shares his latest 
garden projects—dividing overgrown 
perennials or layering tulip bulbs in 
pots—while introducing the show’s 
various presenters, of which there are 
currently 10. Each one-hour episode 
takes viewers through a variety of 
gardens. One week it might be a 
scrappy sidewalk plot in London, an 
Elizabethan cloister in Wales, or the 
national collection of eryngiums in 
North Yorkshire. I recently sat down 
(over Zoom) with Monty—fresh from 
weeding his garden—who identifies 
as a self-taught gardener, even with a 
longtelevision career and 12 books 
under his belt. 

We discussed the rather surprising 
diversity of topics the show explores 


bySTEPHEN ORR photos MARSHA ARNOLD 


and, perhaps not unrelated, how it 
has retained its immense popularity 
over the past 50-plus years. 


Q As a new viewer of 
Gardeners’ World, Гус 
noticed that the show often 
emphasizes themes that 

go beyond horticulture, 
such as sustainability and 
gardening for wildlife or 
mental health. I love these 
discussions and wonder 

if such topics have come to 
the forefront recently, or 
have they always been part 
of the show? 

A Clearly, one of the main things that’s 
changed over the last 20 years that 
Гуе been doing the show 15 the increased 
awareness of the environment, the 
awareness of climate change, and the 
awareness of working with nature 
rather than trying to control it all the 
time. Previously, gardening was 
strongly influenced by 20th-century 


CONTINUED > 
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TOO HOT 


FOR SPOT AND TOT 


When the weather's hot, don't leave 
kids or dogs in cars. 


Monty's property, 
with its 23 garden 
rooms of hedges, 

espaliers, and 
outbuildings, is both 
his laboratory and 
filming studio. 


approaches where the manipulation of chemicals to 
control so-called pests was a key part of horticultural 
skills. And people like me who said, *Well, we need 

to live with these things and use them to our benefit,’ 
were regarded as either sort of left field or incompetent. 
That has changed. It's been a huge shift. 


Q In what other ways do you think 
gardening has changed, especially 
considering the disruptions of the 

past several years: 

A During the pandemic, millions of people were at 
home when they would not otherwise be. And in the 
UK, gardening is such a central thing. I mean, I've 
traveled the world, and there is no place where it is 
so deep in the national DNA. It doesn't matter if 


"THE WHOLE IDEA 
OFA BRITISH 
GARDEN IS TO LET 
IT GOAS FARAS 
POSSIBLE AND THEN 
JUST PULL IT BACK 
ALITTLE BIT.” 


—MONTY DON 


grow 


you're a duchess or a dustman, we share that common 
ground without ever questioning it. For most people, 
it's something that is done either after work on 
summer evenings or during the weekend as an adjunct 
to the rest of your life. Suddenly, for the whole nation, 
if you had a garden, it was your lifesaver because you 
could be outside. We were all sort of shell-shocked 
and severely locked down. Gardens became the one 
piece of outdoor sanity we had. People started to notice 
things from nature that they might have missed 
before. For years, we've watched killer whales or snow 
leopards in BBC documentaries, but for the first time 
for many people, we noticed that the natural world 

is actually right on our doorstep. They weren't killer 
whales; they were goldfish in a pond. They weren't 
peregrine falcons or eagles; they were blackbirds and 
songbirds. And I think there was a great opening 

of awareness. People realized that the intimacy and 
the sort of domesticity provided by gardening were 
deeply enriching. People became 
aware of their gardens as a 

portal to the natural world. 


Q During the lockdowns 
of 2020. you started airing 
videos of backyards 

that viewers recorded 

on their phones and 
submitted. | was struck 
by the authenticity of 
those segments and how 
heartwarming it is to 

see how vour viewers 
treasure their gardens. 

A We love them too. But I can assure you it was 

born out of a production panic. We wondered how 

we were ever going to fill up an hour's program. 
Because we were filming under such restricted 
quarantine circumstances, we asked viewers to send 
in homemade videos. As they started to come in, we 
realized we had something new on our hands. The 
films are very domestic, very human, very much 
micro stories. And the best ones are always personal. 
Yeah, some of them are filmed in a slightly clumsy 
way, but that makes them deeply personal. I've 
always said that the thing that defines a garden is 

the gardener. So all gardens are a human story. 
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grow 


EY 


Q Some of them really stayed with те. 
For instance, the 7- year-old boy who 

told us how much anxiety he had been 
dealing with the past couple of years and 
how happy he was to share his backyard, 
especially his patch of elephant garlic. 

| had tears in my eyes watching it. 

A Agreed. My editor said to me, ‘You have to watch this 
one. If it doesn't move you, something's wrong." 

I mean, one of the things that has helped move this 
topic into the show is that I’ve suffered personally 
from depression all my adult life. Гуе written about it 
and talked about it, not because I want to—because, 
you know, I’m British, I’m reticent, I have all kinds of 
inhibition—but because whenever I have done, 

clearly, it's helped people. And that has freed things 

up so that I can say I, too, suffer from these things. 
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It's just an illness, and 
it's a difficult one, but it 
can be dealt with, and 

it can be treated. The 
whole Zeitgeist has 
changed. When I was 
young, mental illness of 


As host of a majority any kind was shameful and humiliating. It 
of the episodes, was something you hid. But I don't think people 


Monty shares hide itas much as they did before. Still, in 
techniques like seed 


Britain, we have a serious problem with it. 


sowing, above, — 


while:finding time;to ( People like myself who 
nuzzle his dogs. £ 


love gardening look to England 
because, as you said earlier, vou have a 
natural fixation on horticulture. 1 try to 
encourage people to see it's not always 

a low-maintenance garden that's needed, 
and that the maintenance—the act of 
sardening—is part of the fun. You allow 
а lot of wildness with the plantings. 
Please talk about the British style of 
gardening, which Га define as a romantic 
combination of looseness and structure. 
A There is a fundamental difference between the British 
and American relationships with the wild and the 
natural world. Ours is, as you know, a very small 
country with a very, very tame landscape. There is 
nowhere in Britain that isn’t accessible. We don’t 

have any true wilderness. You do. You have the Grand 
Canyon, you have the Rockies, you have the desert, you 
have the forest—the scale is so different. The British 
garden has a lot of nostalgia for the landscape of the 
countryside. Our idea of British countryside is a soft 
place of hedgerows or fields. It’s an incredibly beautiful 
green, vibrant, soft place. It’s heaven, you know, and 
that’s what we try and re-create. The whole idea of a 
British garden is to let it go as far as possible and then 
just pull it back a little bit. So our herbaceous borders 
always feel like they’re overspilling. 


Q "here's a lot of conversation in the 
garden press about encouraging wildlife 
of all sorts. including pollinators. frogs. 
and hedgehogs. Even if it's the No Mow 
May campaign on social media. | can see 


Personal 


Complete and balanced 
adult nutrition to help 
keep dogs healthy 


IAMS$: FOR LIFE 


grou ) 


it's a big emphasis on your show as 
well. What are your thoughts about 
the development of gardening with 
wildlife in mind? 

A A garden is manipulated; it's managed; 

it's planted; it's created. But like a doctor, 
first thing is—do no harm. Encourage birds; 
encourage mammals and insects. I think we 
all know, partly through climate change, 
partly through our whole relationship with 
the natural world, that we must let it in, but 
Idon't think you can take mankind completely 
out of the gardening equation. 


Q You have an amazingly filmable 
garden with many separate garden 
rooms in it; each one functions 
almost like a set. How did that 
develop. and what brings vou jov 
and what are the рат points— in 
your garden? 

A It's no accident. We've created 23 different 
garden spaces in just over 2 acres. We're always 
looking for more content. I've subdivided the 
garden into various spaces for filming, and 

it's alot of work to keep up with. I have two 
full-time people working with me, and I spend 

a lot of time gardening, my son spends a lot 
oftime, my wife spends a lot of time, and it's 
incredibly labor-intensive. And that's to feed 
the beast—33 hours of television every year 
and my books. Recently, our garden experience 
has been one of climate 
change and extremes. 2 в 
Last summer, it was up to | | E 
over 40 degrees [104°F]. 
Hot and dry, very dry. We 
were in a drought, while 
normally this is a very 
wet part of the country. 
Then in December, it went 
down to minus 15 [5?F]. 
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ALL 
WAKE MISTAKES; 
WEARE ALL 
LEARNING. LET'S 
SHARE THAT. 
THAT'S HOM 
YOU LEARN." 


—MONTY DON 


Those are big extremes for plants. Britain is an 
island experiencing continental weather, which 
makes these extremes on either end. And that's 
absolutely new. 

The second problem is that now that we are 
having warmer winters, we're getting many 
more fungal problems. The luxury we've had of 
growing a wide range of tender plants is over—I 
think we're going to have to adapt. For example, 
I'm not going to store tender perennials such as 
my salvias, cannas, bananas, and gingers over 
the winter anymore. I will plant them out and 
leave them in the ground to overwinter. If they 
die, they die. We all make mistakes; we are all 
learning. Let's share that. That's how you learn. 

In terms of what I like, the positives: I 
recently came back exhausted from Chelsea 
[the Royal Horticultural Society’s Chelsea 
Flower Show], so I spent the whole day on my 
own in the garden. And I potted; I reorganized 
things. I spent an hour or so pinching the 
tomatoes. I staked. That’s what I love doing in 
the garden, nothing glamorous. All the minutiae 
of gardening make me very happy indeed. I love 
tackling new projects, and that’s fun and great. 
But in the end, it’s the process. 

Ialways say to think of a garden like a river, 
and you're standing on the bank with the waters 
constantly moving. It's never 
the same water. Gardening 
is a similar constant process 
of doing the same thing, but 
each time it's different. I find 
that meditative, comforting, 
and never boring. So the big 
glamour stuff, creating a new 
garden or planting trophy 
plants—I’m a sucker for that 
like everyone else—but it’s not 
what it’s about. With gardening, 
it’s really all in the doing. = 


Gardeners’ World can be 
streamed in the U.S. with a 
BritBox subscription: britbox 
.com or through Amazon Prime. 


А С 
Gardeners 
Bookshell 


Some of our favorite 
Monty Don titles. 


THE COMPLETE 
GARDENER: A PRACTICAL, 
IMAGINATIVE GUIDE 
TO EVERY ASPECT OF 
GARDENING 
(DK, 2021) 


AMERICAN GARDENS 
(Prestel, 2020) 


DOWN TO EARTH: 
GARDENING WISDOM 


(DK, 2019) 


GARDENING AT 
LONGMEADOW 
(BBC Books, 2012) 


ADVERTISEMENT 


Better Homes 
&Gardens 


COLLECTION 


Ribbed Ceramic Vase; 18 oz. Myrtle & Fern 
Scented Wooden Wick BellJar Candle; 
Glass Food Storage Jar With Acacia Wood 
Lids, Setof 3; Abott Stoneware 16-Piece 
Dinnerware Set; Acacia Wood Oval Bowl, 
Natural Finish Brown; 3-Piece Oversized 
Culinary Kitchen Towel Set, Washed Indigo; 
Beige Lines Accent Rug, 24"x40" 


Springwood Storage Cabinet, 
Light Honey Finish 


Р Only at 
- Walmart 


Chef and TV host 
Sophia Roe creates vibrant, 
flavorful dishes that 
go againstthe norm and 
embrace the fun. 
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If your kitchen 

life feels a little 
lackluster, Sophia 
Roe, host of Vice 
TV's Counter 
Space, is here to 
encourage you to 
play with your food. 
A scroll through 

her Instagram feed 
reveals that this 
James Beard Award 
winner and rising 
star of the food 


world stirs a big 
dash of whimsy 
and joy into her 
recipes. “I’m a 
disco punk kid at 
heart, and | kind 
of want my food 
to feel like that 
too," she says. 
Take inspiration 
from a few of her 
signature moves. 


by KATLYN MONCADA 


АА 


What informs 
mv food is fantasy. 
There's a lot of 
dreaminess 


because, why not?” 


—SOPHIA ROE 


STANDOUT 
FLAVORS 
Sophia’s all about that 
“little something extra” 
to add flavor to a dish. 
She infuses cinnamon 
rolls with ginger tea 
and tops them witha 
black sesame and 
turmeric glaze, above. 
She’s apt to include a 
little miso in the mix for 
her peanut brittle or 
caramel popcorn. But 
she says she’s a chef 
first and makes sure 
the base recipe is 
exceptional before 
changing things up. “1 
might have this idea to 
do something really 
wild, but | have to nail 
it ‘pre-wild’ first.” 


TECHNICOLOR HUES 
Sophia is known for 
her exuberant fashion 
sense, and her vibrant 
palette crosses over 
from closet to kitchen. 
She uses fresh 
botanicals and 
produce to turn up 
the color in recipes, 
like herb-green 


biscuits, and her 
poached pears, 
below left, are 
electric purple thanks 
to butterfly pea flower 
powder. She uses a 
lot of purple. "Purple 
is a disco color," she 
says, noting that her 
style icon Donna 
Summer wore a lot of 
it “It’s a powerful 
color to me, so like to 
incorporate that into 
my cooking." 


PLAYFUL SHAPES 
Sophia asks, "If you 
are going to make 
pretzels, why make 
them how all pretzels 
look if you can make 
them in the shape of 
а bow [above]? Why 
go for a regular donut 
when you can cut it to 
looklike a sunflower?" 
Such are the thoughts 
that drive her. "I'm 
always trying to go 
outside of what is 
normal," she says, 
expressing her desire 
for everyone to find 
that sort of creativity. 
^| want food to feel like 
an adventure." m 


MORE FROM SOPHIA 
Apartment Miso, 
Sophia's Brooklyn- 
based culinary studio, 
isreleasing a 
magazine later this 
year; get updates 

via Instagram 
@sophia_roe. 


PHOTOS: COURTESY OF SOPHIA ROE 
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Taco Crescent Ring 


Prep | Total Servings 
20 min 40 min 8 


Ingredients 


1 Ib ground beef 


1 package (1 oz) 
Old EI Paso" Taco 
Seasoning Mix 


1/2 cup water 
1 cup shredded cheddar cheese (4 oz) 


2 cans (8 oz) refrigerated Pillsbury™ 
Original Crescent Rolls (8 Count) 


Shredded lettuce, chopped tomatoes, 
sliced ripe olives, taco sauce or salsa, 
as desired 


1 Heat oven to 375°F. In 10-inch nonstick 
skillet, cook beef until no longer pink. Add 
1 packet of Old El Paso" Taco Seasoning 
and 1/2 cup water. Simmer 3 to 4 minutes 
or until slightly thickened. In medium 
bowl, mix beef mixture and cheese. 


Unroll both cans of dough; separate into 
16 triangles. On ungreased large cookie 
sheet, arrange triangles in ring so short 
sides of triangles form a 5-inch circle in 
center. Dough will overlap. Dough ring 
should look like the sun. 


Spoon beef mixture on the half of each 
triangle closest to center of ring. 


Bring each dough triangle up over filling, 
tucking dough under bottom layer of 
dough to secure it. Repeat around ring 
until entire filling is enclosed (some 
filling might show a little). 


Bake 20 to 25 minutes 
or until dough is golden 
brown and thoroughly 
baked. Cool 5 to 

10 minutes before 
cutting into 

serving slices. 


хэ 
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cook 


Jamies 


Dinner in 


One 


In his latest book, 
One: Simple One-Pan 
Wonders, Celebrity 
chef Jamie Oliver keeps 
effort to a minimum 
but splurges on flavor. 


Jamie Oliver had us from 
the first sentence of his 
introduction, where he 
declares that “this book 

is dedicated to the art 

of minimal washing up.” 
Who doesn't love a quick 
dinner and an even easier 
cleanup? Jamie certainly 
delivers on that promise, 
and the strategies he uses 
to make everything that 
comes out of the pan 
especially delicious are 
just as appealing 


Тао 
SHORTCUTS 


Eight That's the average 
number of ingredients 

for recipes in this book. 
Every item works hard to 
impart flavor, add texture, 
or act as sauce. Strong- 
flavor condiments easily 
found in supermarkets 
are among Jamie's secret 
weapons. “| use a lot of 
condiments in this book, 
like mango chutney, curry 
pastes, teriyaki sauce, 
miso, and pesto,” he says. 
“They guarantee flavor 
and save hours of time 

in preparation.” Smoked 
meats and robust cheeses 
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also season with a punch. 
His most genius ingredient 
trick to add more sauciness 
to а dish? Canned beans 
with their liquid. 


Й, THE FRESH 
PASTA FIX 


Dried pasta is an obvious 
pantry staple, but Jamie 
makes the case for fresh 
lasagna sheets (from the 
grocery refrigerated aisle) 
as an easy dinner game 
changer. They can be cut 
into any shape you like 
(thin strips, fat ribbons, 
little squares, festive stars). 
And they cook in just a few 
minutes, right in the pan 
where you're building the 
sauce. His book features 
l4 frying pan pasta recipes 
that come together, start 
to finish, in 16 minutes or 
less. Using fresh and frozen 
jarred ingredients, 
Jamie delivers combos like 
butternut squash, cheddar 
cheese, and chickpeas, and 
asparagus, edamame, and 
peas with mint and feta. 


ӨТҮШ 
LEVELED UP 


Cooking one large recipe 
that will serve multiple 
meals is a solid strategy. 
Jamie elevates the big- 
batch idea by taking 
something like a sweet 
potato chili or oven pulled 
pork and offering four or 
six distinctive new dishes 
(chili blitzed into a smooth 
soup and pulled pork 
tossed with peanuts and 
noodles in a lettuce cup, 
respectively). These 

aren't leftovers; they're 
“planned overs.” ш 
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ONE: SIMPLE 
ONE-PAN WONDERS 
More than 120 
streamlined recipes for 
any night of the week. 
$35; us.macmillan.com 


BY: JAN MILLER; PORTRAIT: CHRIS TERRY 


How to switch up taco night 
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Fill. Roll. 


Bake. 


"uy Wee ry 


5%; 
а 2 fe 


Taco Crescent Ring 


Find this recipe and more at pillsbury.com 


books 


Poring over 18 over eight of 
the best new decorating books, 
we found these 16 great 
ideas we re excited to steal 
(and share with you). 
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DESIGNING 
ROOMS ў 


KALEIDOSCOPE 


JOIE DI 
VIVRI 
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No Bending Over. 
No Touching Shoes. 
No Kidding. 


ананын 


.JUSTSLIP IN’ 


Introducing new Skechers 
Hands Free Slip-ins'. Putting 
on your shoes has never been 
easier. No bending over. No 
pulling them on. No hassles. 


Exclusive Heel Pillow™ holds | 
your foot securely in place! 
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DING LEARN MORE 
NEVER HAVE TO TOUCH 
YOUR SHOES AGAIN" 
ALSO MACHINE WASHABLE 


Skechers.com 


books 


"FOR ME, IN i AVE ALWAYS BEEN ABOUT SELF- 
EXPRESSION AND CREATIVITY—THE PLACE WHERE WE LIVE 
OFFERING A BLANK CANVAS, A CHANCE TO DO 
SOMETHING INT STING AND REFLECT WHO WE АВЕ” 


AMY MOOREA WONG, author 
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Compilation of Color 


KALEIDOSCOPE 


Interior design 
journalist and consultant 
Amy Moorea Wong 
showcases 20 homes 
to demonstrate 
how to add color ina 
way that’s sophisticated 
yet accessible. 


1 


VARY SHADES ОЕ 
COLOR 


Mixing darker and 
lighter shades of the same 
color family unites 
а room without looking 
too matchy. It lets you 
introduce a fun color like 
purple without it being 
overwhelming. In this 
room designed by Nicole 
Dohmen, the pale pink 
table feels like a neutral 
that anchors the space. 
2 
BALANCE LINES 
AND CURVES 
Aroom with all angles 
can be too rigid, 
while nothing but 
rounded shapes can 
be too soft. The oval 
table, arched dining 
chairs, and orbs in 
the chandelier balance 
the long lines of the 
drapes, windows, and 
ceiling panels. 


Kaleidoscope by 
Amy Moorea Wong, 
$50; hardiegrant.com 


CONTINUED > 


PHOTO: WILLEMIJN DE LEEUW; USED WITH PERMISSION FROM KALEIDOSCOPE: MODERN HOMES IN EVERY COLOUR ВУ AMY MOOREA WONG. PUBLISHED BY HARDIE GRANT PUBLISHING, MAY 2023. 


PROMOTION 


THURSDAY 


SEPTEMBER 28, 2025 С» #bhgstylemaker 


ВНС” live influencer experience is where design (and the people 
behind it) takes center stage. Our community of Stylemakers will join us 
for an empowering day, as the BHG team delivers powerful connections, 
insider intel, and tons of inspiration in an engaging environment 
that will have their entrepreneurial spirits soaring. 


PRESENTED BY 


rim y PS я 
+ Systane 


IN THE YOGURT AISLE 


HISTORY es COMPANY. 


Theres never been a better time to visit Charleston, 
South Carolina. Immerse yourself in a place that both recharges and inspires. Some call it 
hospitality, we call it the endless welcome. 


RLESTON 


> ИТҮ 
^s j j у "Wy 


Scan for 
your FREE 
vacation planner. 


Explore биос : БЕ 


EXPLORECHARLESTON.COM f/& @EXPLORECHARLESTON М @EXPLORECHS 


books 


Grandmillennial Style 


CHARM 
SCHOOL 


Celebrating the 
timelessness of 
traditional styles, this 
guide from experts 
at Schumacher, the 
iconic fabric company 
founded in 1889, 
shows you how to 
make chintz, toile, and 
needlepoint look 
totally fresh today. 
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3 
LET PATTERN BE THE 
MAIN EVENT 
Wrapping a room 
in botanical paper 
doesn't have to 
overwhelm, especially 
if the background is 
neutral and the 
pattern delicate. It 
can be cozy and 
enveloping, as it is 
above, lending 
old-world chic to this 
living room by 
Ashley Whittaker. The 
solid-color sofas 
are grounding, as is 
the light rug; a 
butterfly design on 
pillows and the ottoman 
adds playfulness. 


OR PUT IT IN 
UNEXPECTED PLACES 


In designer Ariel 
Окт foyer, right, a 
scallop-edge runner, 
checkerboard bench 
seat, and floral 
lampshades add 
visual texture and a 
bit of whimsy to the 
traditional millwork 
and striped wallpaper. 
Natural elements 
(here, various kinds 
of rattan and 
straw) help keep 
things from getting 
too formal. 


Charm School by 
Emma Bazilian 
and Stephanie Diaz, 
$55; phaidon.com 


PHOTOS: (LIVING ROOM) READ MCKENDREE/JBSA, (FOYER) DONNA DOTAN: FROM CHARM SCHOOL: THE SCHUMACHER GUIDE TO TRADITIONAL DECORATING FOR TODAY 


BY EMMA BAZILIAN AND STEPHANIE DIAZ; PUBLISHED BY MONACELLI AND SCHUMACHER. 


ADVERTISEMENT 


Join a Better 


Community 


Be part of the conversation! Join the BHG online 
community and share your opinions, lend your voice and 
discover the latest from our editors and influencers. 


Sign up now at BHG.com/meredithvoices 


Better Homes 
Gardens 


ESSET 


Hover your smartphone camera over ! » " " 
the code to have your voice heard. 


books 


е 
Colin King left 
the windows 
intentionally bare 
to highlight their 
architectural 
details. The view 
acts almost like 
framed artwork, 
so wall art is 
used sparingly to 
add personality 
without grabbing 
toq much attention. 
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Moody and Modern 


ARRANGING 


THINGS 


Colin King, stylist, 
designer, and Beni Rugs 
artistic director at 
large, shows how to use 
Color, texture, and 
scale to put together 
а knockout room. 


COMMIT TO A COLOR 
For his own loft 
in NYC's Tribeca, 
King used a palette of 
beige, cream, and 
pale wood tones. 
To get just the right 
shade, he hada 
custom color 
created (this can be 
done at most 
hardware or paint 
stores). Having 
elements of nearly the 
same value allowed 
him to mix curvy 
and straight shapes 
and traditional 
with modern objects— 
and still have it all 
feel cohesive. 


| 
" 
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GET DOWN LOW 
Keeping everything 
closer to the floor can 
accomplish several 
things. It makes 
a smaller room feel 
larger and doesn't 
block windows 
for maximum light 
and airiness. It also 
brings a low-key 
and relaxed, 
somewhat slouchy 
mood, no matter how 
formal the space. 


Arranging Things 
by Colin King, $50; 
rizzoliusa.com 


COLIN KING 


PORTRAIT: RICH STAPLETON, ROOM: STEPHEN KENT JOHNSON; FROM ARRANGING THINGS BY COLIN KING (RIZZOLI NEW YORK; 2023). 


ravity 
efier 


or life 


Complete and balanced 
nutrition for every 
stage of life 


©2023 Mars or Affiliates 
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Design like Dabito: Start with 
the old. What's the history of this space? 
What needs to stay and go? Then 
determine the brand. What's the style 
yov're going for? Last, focus on the 
new. Develop a plan to make the space 
more beautiful and functional, and—most 
important—feel more like you. 


т 
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Relaxed 


Maximalism 


OLD BRAND 
TTE 
NEW 
All-around decor 
maestro Dabito uses 
highly personal 

anecdotes about how 
he finds solace in his 

own creativity to help 
you unleash yours. 


í 
MIX MATERIALS 
One of Dabito's 
strengths is mixing 
disparate elements to 
create spaces with 
big personality. Start 
with plain pieces 
(here, the cabinetry), 
make some medium- 
impact additions 
(the deep green island, 
wood floors, and 
rattan stools), then add 
wow moments like 
the tile and wallpaper. 


8 


CREATE DEPTH 
WITH COLOR 


Repeating a rich hue, 
such as the emerald 
green here in the 
foreground (island) 
and background 
(backsplash tile), 
makes the room 
seem deeper. It also 
unifies the two 
elements and makes 
each swath of color 
feel less jarring. 


Old Brand New by 
Dabito, $35; penguin 
randomhouse.com 


FROM OLD BRAND NEW: COLORFUL HOMES FOR MAXIMAL LIVING BY DABITO. TEXT AND PHOTOGRAPHS COPYRIGHT © 2023 BY DABITO. PUBLISHED BY TEN SPEED PRESS, 


AN IMPRINT OF RANDOM HOUSE, A DIVISION OF PENGUIN RANDOM HOUSE LLC. ALL RIGHTS RESERVED. 


CHANGE OF 
SEASON CALLS 
FOR A CHANGE. 


OF SCENERY. | 
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"CLASSIC PIECES CAN BE ON TREND WITHOUT 
BEING TRENDY. THE BEST PART IS THAT 
EVEN IF A CLASSIC WANES IN POPULARITY, IT WILL 
STILL MINGLE BEAUTIFULLY IN YOUR HOME 
WITH A LITTLE IMAGINATION, CREATIVITY, AND AN 
OPEN MIND, A CLASSIC IS ALWAYS RIGHT." 
AMANDA REYNAL, author and inferior designer 
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Colorful and Classic 
DESIGNING 
ROOMS 
WITH JOIE 
DE VIVRE 
Interior designer and 
decor shop owner 
Amanda Reynal breaks 


down the art of mixing 
elegant and playful. 
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НЇТТНЕ 
MUTE BUTTON 


Using subtle patterns 
lets you layer without 
clashing—while 
having a lot of fun. 
Too many small prints 
can look busy, 
so mix scale, as here 
with a large floral 
on the sofa, a medium 
geometric in the 
rug, and a small check 
on throw pillows. 


10 
BE FABULOUSLY 
PRACTICAL 


Don't let the fact that 
it's an outdoor room 
throw you. Lots 
of materials can stand 
up to the elements. 
Look for fabrics 
made from solution- 
dyed acrylic (they repel 
liquids and stains) 
and rugs that can be 
hosed off and 
sun-dried or put in the 
washing machine. 


Designing Rooms with 
Joie de Vivre by 
Amanda Reynal, $40; 
abramsbooks.com 


PORTRAIT: PAIGE PETERSON CONNELLY. ROOM: CARMEL BRANTLEY; FROM DESIGNING ROOMS WITH JOIE DE VIVRE: A FRESH TAKE ON CLASSIC STYLE 


BY AMANDA REYNAL. TEXT COPYRIGHT © 2023 AMANDA REYNAL. PUBLISHED BY ABRAMS. 


CANCER RESEARCH 
NEEDS MORE FANS. 
BE ONE. 


^ 
Today's cancer research is tomorrow's victory. 
100% of your donation goes directly to 
game-changing cancer research. Learn more at v.org 


< ма FOUNDATION , d 11 consecutive Charity ЕН 
| VICTORY OVER CANCER => Navigator star ratings, | gana 
MM Ld 


among top 2% of all charities 
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Elegantly Eclectic 


MEMORIES 
ISCOVER A LOVE OF TENSION-A OF HOME 


PLAY BETWEEN MASCU Self-taught designer 
JLD AND NEW, MODERN Heidi Caillier illustrates 
IONAL. I WANT М her spirited style and 
ме JT i penchant for creating 
EEL UNEXPECTED BU spaces that are 
OOTED IN TRADITION.” timeless and unique. 
HEIDI CAILLIER, aufhor and inferior designer 11 


NOD TO THE FAMILIAR 
In this bathroom, 
lilac Moroccan zellige 
tiles with irregular 
surfaces and black 
trim are an update to 
the retro, allover- 
pink-tile bathroom. 
Tiles on the lower half 
of the room suggest 
somewhere far 
away and out of the 
ordinary. Wrapping a 
room in a pattern 
like this one makes it 
feel special rather than 
like an afterthought. 


12 
ADD CHARACTER 
A classic vanity made 
from dark-stained 
wood and contrasting 
marble, instead 
of an all-white model, 
brings gravitas to 
the space. Similarly, the 
ornate, unusually 
shaped mirror is a bit 
surprising and exciting. 


Memories of Home 
by Heidi Caillier, $60; 
rizzoliusa.com 
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FROM MEMORIES OF HOME BY HEIDI CAILLIER (RIZZOLI NEW YORK; 2023); ROOM PHOTO: HARIS KENJAR 


WITH DUPIXENT, 


ГМ STAYING AHEAD OF MY ECZEMA 


Help heal your skin from within, with DUPIXENT, a breakthrough eczema treatment. 
DUPIXENT helps block a key source of inflammation inside the body that can lead to 
uncontrolled moderate-to-severe eczema (atopic dermatitis). 


Available for children 6 months of age and older. 


> Fast itch relief 


> Clearer skin that lasts" 


> Nota steroid ог 
immunosuppressant 


*At 2 weeks, 18% of adults on DUPIXENT + topical 
corticosteroids (TCS) had less itch vs 8% on TCS only. 


**At 16 weeks, 39% of adults on DUPIXENT + TCS saw 
clear or almost clear skin vs 12% on TCS only. 22% saw 
clear or almost clear skin at 16 and 52 weeks vs 7%, 


respectively. 


MOSETTA 


FITNESS ENTHUSIAST & ACTUAL PATIENT 
Individual results may vary. 


TALK TO YOUR ECZEMA SPECIALIST & LEARN MORE AT DUPIXENT.COM 


Today’s a good day to find out if DUPIXENT, 
a biologic, could be right for you. 


INDICATION 


DUPIXENT is a prescription medicine used to 
treat adults and children 6 months of age and 
older with moderate-to-severe eczema (atopic 
dermatitis or AD) that is not well controlled with 
prescription therapies used on the skin (topical), or 
who cannot use topical therapies. DUPIXENT can 
be used with or without topical corticosteroids. 
It is not known if DUPIXENT is safe and 
effective in children with atopic dermatitis under 
6 months of age. 

IMPORTANT SAFETY INFORMATION 


Do not use if you are allergic to dupilumab or 
to any of the ingredients in DUPIXENT®. 


Before using DUPIXENT, tell your healthcare 
provider about all your medical con 
including if you: 

parasitic (helminth) infection; are scheduled to 
receive any vaccinations. You should not receive 
a “live vaccine” right before and during treatment 
with DUPIXENT; are pregnant or plan to become 
pregnant. It is not known whether DUPIXENT will 
harm your unborn baby. A pregnancy registry for 
women who take DUPIXENT during pregnancy 
collects information about the health of you and 
your baby. To enroll or get more information call 
1-877-311-8972 or go to https://mothertobaby. 
org/ongoing-study/dupixent/; are breastfeeding 
or plan to breastfeed. It is not known whether 
DUPIXENT passes into your breast milk. 


Tell your healthcare provider about all the 
medicines you take, including prescription 
and over-the-counter medicines, vitamins, and 
herbal supplements. 


YOU MAY BE ELIGIBLE FOR 


Especially tell your healthcare provider if you 
are taking oral, topical or inhaled corticosteroid 
medicines or if you have atopic dermatitis and 
asthma and use an asthma medicine. Do not 
change or stop your corticosteroid medicine or 
other asthma medicine without talking to your 
healthcare provider. This may cause other symptoms 
that were controlled by the corticosteroid 
medicine or other asthma medicine to come back. 


DUPIXENT can cause serious side effects, 
including: 


Allergic reactions. DUPIXENT can cause allergic 
reactions that can sometimes be severe. Stop 
using DUPIXENT and tell your healthcare provider 
or get emergency help right away if you get any 
of the following signs or symptoms: breathing 
problems or wheezing, swelling of the face, lips, 
mouth, tongue, or throat, fainting, dizziness, 
feeling lightheaded, fast pulse, fever, hives, 
joint pain, general ill feeling, itching, skin rash, 
swollen lymph nodes, nausea or vomiting, or 
cramps in your stomach-area. 


Eye problems. Tell your healthcare provider if 
you have any new or worsening eye problems, 
including eye pain or changes in vision, such as 
blurred vision. Your healthcare provider may 
send you toan ophthalmologist for an eye exam 
if needed. 


Joint aches and pain. Some people who use 
DUPIXENT have had trouble walking or moving 
due to their joint symptoms, and in some cases 
needed to be hospitalized. Tell your healthcare 
provider about any new or worsening joint 
symptoms. Your healthcare provider may stop 
DUPIXENT if you develop joint symptoms. 


HELP 
HEAL 
YOUR 


SKIN 


FROM 
WITHIN" 


DUPIXENT: 


(dupilumab) Injection 
200mg . 300mg 


The most common side effects in patients 
with eczemainclude injection site reactions, eye 
and eyelid inflammation, including redness, 
swelling, and itching, sometimes with blurred 
vision, cold sores in your mouth or on your 
lips, and high count of a certain white blood 
cell (eosinophilia). 

Tell your healthcare provider if you have any 
side effect that bothers you or that does not go 
away. These are not all the possible side effects 
of DUPIXENT. Call your doctor for medical 
advice about side effects. You are encouraged 
to report negative side effects of prescription 
drugs to the FDA. Visit www.fda.gov/medwatch, 
or call 1-800-FDA-1088. 


Use DUPIXENT exactly as prescribed by your 
healthcare provider. It’s an injection given 
under the skin (subcutaneous injection). Your 
healthcare provider will decide if you or your 
caregiver can inject DUPIXENT. Do not try to 
prepare and inject DUPIXENT until you or your 
caregiver have been trained by your healthcare 
provider. In children 12 years of age and older, 
it's recommended DUPIXENT be administered 
by or under supervision of an adult. In children 
6monthsto less than 12 years of age, DUPIXENT 
should be given by a caregiver. 


Please see Brief Summary on next page. 
sanofi | REGENERON* 


€ 2022 Sanofi and Regeneron 
Pharmaceuticals, Inc. All Rights Reserved. 


DUP.22.09.0261 


CALL 1-844-DUPIXENT (1-844-387-4936) 


*THISIS NOT INSURANCE. Not valid for prescriptions paid, in whole or in part, by Medicaid, Medicare, VA, DOD, TRICARE, or other federal or state 
programs, including any state pharmaceutical assistance programs. Program has an annual maximum of $13,000. Additional terms and conditions apply. 


Brief Summary of Important Patient Information about DUPIXENT? (dupilumab) 


Rx Only 


(DU-pix'-ent) 
injection, for subcutaneous use 


What is DUPIXENT? 
* DUPIXENT is a prescription medicine used: 

— to treat adults and children 6 months of age and older with moderate-to- 
severe eczema (atopic dermatitis or AD) that is not well controlled with 
prescription therapies used on the skin (topical), or who cannot use topical 
therapies. DUPIXENT can be used with or without topical corticosteroids. 

* DUPIXENT works by blocking two proteins that contribute to a type of 
inflammation that plays a major role in atopic dermatitis. 

е It is not known if DUPIXENT is safe and effective in children with atopic 
dermatitis under 6 months of age. 


Who should not use DUPIXENT? 

Do not use DUPIXENT if you are allergic to dupilumab or to any of the 
ingredients in DUPIXENT. See the end of this summary of information for a 
complete list of ingredients in DUPIXENT. 


What should | tell my healthcare provider before using DUPIXENT? 

Before using DUPIXENT, tell your healthcare provider about all your 

medical conditions, including if you: 

* have eye problems. 

* have a parasitic (helminth) infection. 

* are scheduled to receive any vaccinations. You should not receive a "live 
vaccine" right before and during treatment with DUPIXENT. 

* are pregnant or plan to become pregnant. It is not known whether DUPIXENT 
will harm your unborn baby. 

— Pregnancy Exposure Registry. There is a pregnancy exposure registry for 
women who take DUPIXENT during pregnancy. The purpose of this registry is 
to collect information about the health of you and your baby. Your healthcare 
provider can enroll you in this registry. You may also enroll yourself or get 
more information about the registry by calling 1 877 311-8972 or going to 
https://mothertobaby.org/ongoing-study/dupixent/. 


* are breastfeeding or plan to breastfeed. It is not known whether DUPIXENT 
passes into your breast milk. 


Tell your healthcare provider about all of the medicines you take including 
prescription and over-the-counter medicines, vitamins, and herbal supplements, 


Especially tell your healthcare provider if you: 
are taking oral, topical, or inhaled corticosteroid medicines 
* have atopic dermatitis and asthma and use an asthma medicine 


Do not change or stop your corticosteroid medicine or other asthma medicine 
without talking to your healthcare provider. This may cause other symptoms 
that were controlled by the corticosteroid medicine or other asthma medicine 
to come back. 


How should | use DUPIXENT? 

* See the detailed “Instructions for Use” that comes with DUPIXENT 
for information on how to prepare and inject DUPIXENT and how to 
properly store and throw away (dispose of) used DUPIXENT pre-filled 
syringes and pre-filled pens. 

Use DUPIXENT exactly as prescribed by your healthcare provider. 

* Your healthcare provider will tell you how much DUPIXENT to inject and how 
often to inject it. 

* DUPIXENT comes as a single-dose pre-filled syringe with needle shield or as a 
pre-filled pen. 

— The DUPIXENT pre-filled pen is only for use in adults and children 2 years of 
age and older. 

— The DUPIXENT pre-filled syringe is for use in adults and children 6 months 
of age and older. 

* DUPIXENT is given as an injection under the skin (subcutaneous injection). 

* If your healthcare provider decides that you or a caregiver can give the injections 
of DUPIXENT, you or your caregiver should receive training on the right way to 
prepare and inject DUPIXENT. Do not try to inject DUPIXENT until you have been 
shown the right way by your healthcare provider. In children 12 years of age and 
older, it is recommended that DUPIXENT be given by or under supervision of an 
adult, In children 6 months to less than 12 years of age, DUPIXENT should be 
given by a caregiver. 

If your dose schedule is every other week and you miss a dose of 
DUPIXENT: Give the DUPIXENT injection within 7 days from the missed dose, 
then continue with your original schedule. If the missed dose is not given within 
7 days, wait until the next scheduled dose to give your DUPIXENT injection. 

* If your dose schedule is every 4 weeks and you miss a dose of 
DUPIXENT: Give the DUPIXENT injection within 7 days from the missed dose, 


then continue with your original schedule. If the missed dose is not given within 
7 days, start a new every 4 week dose schedule from the time you remember 
to take your DUPIXENT injection. 

* If you inject too much DUPIXENT (overdose), get medical help or contact a 
Poison Center expert right away at 1-800-222-1222. 

Your healthcare provider may prescribe other medicines to use with DUPIXENT. 
Use the other prescribed medicines exactly as your healthcare provider tells 
you to. 


What are the possible side effects of DUPIXENT? 

DUPIXENT can cause serious side effects, including: 

* Allergic reactions. DUPIXENT can cause allergic reactions that can 
sometimes be severe. Stop using DUPIXENT and tell your healthcare 
provider or get emergency help right away if you get any of the following 
signs or symptoms: breathing problems or wheezing, swelling of the face, 
lips, mouth, tongue, or throat, fainting, dizziness, feeling lightheaded, fast 
pulse, fever, hives, joint pain, general ill feeling, itching, skin rash, swollen 
lymph nodes, nausea or vomiting, or cramps in your stomach-area. 

* Eye problems. Tell your healthcare provider if you have any new or 
worsening eye problems, including eye pain or changes in vision, such as 
blurred vision. Your healthcare provider may send you to an ophthalmologist 
for an eye exam if needed. 

Joint aches and pain. Joint aches and pain can happen in people who use 
DUPIXENT. Some people have had trouble walking or moving due to their joint 
symptoms, and in some cases needed to be hospitalized. Tell your healthcare 
provider about any new or worsening joint symptoms. Your healthcare 
provider may stop DUPIXENT if you develop joint symptoms. 


The most common side effects of DUPIXENT in patients with eczema 
include: injection site reactions, eye and eyelid inflammation, including redness, 
swelling, and itching, sometimes with blurred vision, cold sores in your mouth or 
on your lips, and high count of a certain white blood cell (eosinophilia). 

The following additional side effects have been reported with DUPIXENT: facial 
rash or redness. 

Tell your healthcare provider if you have any side effect that bothers you or that 
does not go away. 

These are not all of the possible side effects of DUPIXENT. Call your doctor for 
medical advice about side effects. You may report side effects to FDA. 

Visit www.fda.gov/medwatch, or call 1-800-FDA-1088. 


How should 1 store DUPIXENT? 

е Store DUPIXENT in the refrigerator at 36°F to 46°F (2°C to 8°C). 

* Store DUPIXENT in the original carton to protect from light. 

* DUPIXENT can be stored at room temperature up to 77°F (25°C) up to 14 days. 
Throw away (dispose of) any DUPIXENT that has been left at room temperature 
for longer than 14 days. 

* Do not heat or put DUPIXENT into direct sunlight. 

* Do not freeze. Do not shake. 

Keep DUPIXENT and all medicines out of the reach of children. 


General information about the safe and effective use of DUPIXENT. 
Medicines are sometimes prescribed for purposes other than those listed in a 
Patient Information leaflet. Do not use DUPIXENT for a condition for which it was 
not prescribed. Do not give DUPIXENT to other people, even if they have the 
same symptoms that you have. It may harm them. 

This is a brief summary of the most important information about DUPIXENT for 
this use. If you would like more information, talk with your healthcare provider. 
You can ask your pharmacist or healthcare provider for more information about 
DUPIXENT that is written for healthcare professionals. 

For more information about DUPIXENT, go to www.DUPIXENT.com 

or call 1-844-DUPIXENT (1-844-387-4936) 


What are the ingredients in DUPIXENT? 

Active ingredient: dupilumab 

Inactive ingredients: L-arginine hydrochloride, L-histidine, polysorbate 80, 
sodium acetate, sucrose, and water for injection 


Manufactured by: Regeneron Pharmaceuticals, Inc., Tarrytown, NY 10591 
U.S. License # 1760; Marketed by sanofi-aventis U.S. LLC, (Bridgewater, NJ 
08807) and Regeneron Pharmaceuticals, Inc. (Tarrytown, NY 10591) 
DUPIXENT® is a registered trademark of Sanofi Biotechnology / ©2022 
Regeneron Pharmaceuticals, Inc. / sanofi-aventis U.S. LLC. All rights reserved. 
Issue Date: November 2022 
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PHOTO: JUSTINA BLAKENEY: FROM ICONIC HOME: INTERIORS, ADVICE, AND STORIES FROM 50 AMAZING BLACK DESIGNERS 


BY JUNE REESE, BID. COPYRIGHT © 2023 BY JUNE REESE, BID. PUBLISHED BY ABRAMS. 


Designer Roundup 


ICONIC 
HOME 


This celebration of 
projects, stories, and 
advice from 50 Black 

interior designers 

is curated by June Reese, 
vice president of Black 
Interior Designers Inc. 
13 
USE THE COUCH 
AS AN ANCHOR 
Even in a confident 
color like orange, a giant 
sectional can have 
a grounding effect, 
drawing you in without 
overpowering. You can 
then play with solid 
and patterned 
accessories for interest, 
as designer Justina 
Blakeney did in her living 
room, right. Throw 
pillows and a printed 
ottoman supply pattern; 
the textured rug 

is another solid but 

one with dimension. 


14 
PLAY WITH SHELVES 
Stack books flat to 
act as pedestals for 
objects. Add in 
favorite keepsakes 
of varying heights, 
separating heavier items 
for balance. Break 
up horizontal lines with 
cascading plants. 


Iconic Home 
by June Reese, $50; 
abramsbooks.com 


books 


کے | 


"EACH DESIGNER IN THE BOOK SHARES THEIR WISDOM AND THE 
DESIGN PROCESS THEY USE TO PRODUCE BEAUTIFUL 
INTERIORS. | HOPE THAT YOU CAN USE THEIR KNOWLEDGE IN YOUR 
OWN HOME TO CREATE SPACES THAT FOSTER WELLNESS.” 

JUNE REESE, author 
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book 


Youthful Modern 
RIGHT 
ATHOME 


Bobby Berk, a star 
of Netflix's Queer Eye, 
helps you find your 
style. (The secret: It's 
basically anything that 
NN. makes you happy.) 


à | 15 
rahe bon 
v, 
в е 3 When а window has 
а view of nature, 
pull those elements 
in. Brady Tolbert, 
creative director 
at Bobby Berk, uses 
an assortment of 
woodi in this office. 
The pale tones of the 
desk, step stool, 


EVEN HERDES | жа 
NEED HEROES cay caged es 
- acting like a color. 


16 
| MAKE IT 
| PERSONAL 


Turn the wall itself into 
an ever-changing 
inspiration board: Tape 
up pictures, fabric 

, swatches, dried flowers, 
” у ® р or anything else 
OQ: ! таш Р 0 ВІ М А you love. To keep it neat, 


make an outline on 


- the wall with removable 
painters tape, add 
your inspo inside 


the lines, then remove 


Жож Crafted in Cha USA the tape, and voila! 


Right at Home 
by Bobby Berk, 
$35; penguin 
randomhouse.com ш 


$ 32а. 
2. LEARN МОВЕ 


51 MILLION 50,000+ LBS 


А 
> 
i 
2 
T 
x 
E 
Е 
о 
5 
< 
5 
E 
á 
g 
5 
s 
E 
Е 
5 
2 
$ 
o 
9 
o 
2 
Е 
У 
É 
E] 
2 
5 
2 
o 
8 
2 
5 
5 
8 
Я 
- 
Е 
5 
= 
Е 
Е 
о 
9 
У 
Е 
5 
= 
2 
= 
A 
o 
9 
2 
5 
а 
= 
= 
m 
Е 
< 
o 
9 
a 
8 
o 
9 
2 
5 
à 
Q 
o 
o 
о 
x 
o 
ü 
х 
т 
E 
= 
5 
5 
& 
= 
o 
Е 


S 
u 
8 
5 
© 
E: 
> 
o 
а 
5 
E 
Е 
5 
2 
ІЗ 
© 
z 
е 
2 
> 
5 
< 
u 
8 
5 
o 
= 
= 
5 
а 
2 
< 
E 
© 
z 
E 
Е 
2 
z 
< 
à 
2 
5 
т 
5 
в 
5 
© 
© 
B 
E 
© 
8 
2 
б 
2 
2 
& 
5 
о 
> 
5 
а 
9 
I 
5 
2 
5 
а 


== PURINA YourPet, OurPassion? 


FUELING 
AMERICAS 


FOUR-LEGGED 
HEROES 


ER | шш ы Since 1926 


BOBBY BERK, 


author and interior designer 


COMPLETE | 
dig? ADULT € 
CHICKEN FLAVOR 


% 
100 Complete Nutrition 


COMPLETE NUTRITION 


QUALITY PROTEIN 
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LÀ 
FAMILY DINNER 
Textures and temperatures 
in a traditional Iranian 
meal complement each 
other. Fesenjan, a rich 
walnut and meat stew 
len made with chicken, 
ima Dashtaki's family 
eef meatballs), is 
| сото nied by crispy 
-J rice, herbs for freshness, 
and yogurt and feta for 
tangy contrast. 
эу 


In her new cookbook. Yogurt & И hey, | Homa D: shit iki (founder of 
'The White Moustache vogurt company) shares the savory side of 
vogurt and nostalgic recipes from her family's heritage. 


94 BHG | September 2023 by EMILY TEEL photos CARSON DOWNING food styling KELSEY MOYLAN 


Create something special in your home with 


the irresistible taste of Kraft Natural Cheese. 


Mexican:: 
FOUR CHEESE Kraft Together. 
АВА ——— A 


PORTRAIT: MICHAEL CERVIERI 


ach glass jar from The 

White Moustache contains 

a few precious ounces of 
traditionally fermented yogurt. 
Some feature sour cherries, dates, 
or orange blossom honey, but the 
velvety yogurt—which takes Homa 
Dashtaki and her team three days 
to make—is the star. 

Compared to big brands, hers 
isa charmingly artisan process. 
She makes fifteen 80-gallon 
batches weekly and has alist of 
stores waiting to carry the yogurt. 

She started the company in 
Brooklyn in 2011 with her father, 
Goshtasb, naming it after his 
distinctive facial hair, but their 
connection to yogurt-making 
goes back much further. 

In Yogurt & WAey, Homa shares 
her family's yogurt recipe and 
more than a hundred 
ideas for how to use 
yogurt and whey, the 
tangy, probiotic liquid 
gold that remains 
when fresh yogurt 
is strained. Among 
the most personal 
are those dishes she 
shared with her family 
growing up in Iran. 

Inthese meals, 
yogurt appears ina 
savory context as a 
cooling sauce to eat 
abundantly with meat 
dishes, fresh herbs, 
and tah-diq (crispy, 
golden rice). Preparing fesenjan, 

а celebratory stew her family 
always ate on her sister’s birthday, 
is a process that requires a similar 
exercise in patience as that of 
making yogurt. “It takes hours 

to cook,” she says. “You want to 
speed up the process, but there’s 
no way around it. You just have 

to let it take its time." 


cook 


е 
POMEGRANATE 
MOLASSES 
Made by slowly 
reducing pomegranate 
juice, this molasses 
makes a beguiling 
backbone for a meaty 
stew. It's available 
bottled at Middle 
Eastern markets. 


MAAST-0-MOOSIR 
An essential condiment 
at the Iranian table, 
this savory yogurt 
sauce is flavored with 
moosir, an ingredient 
with a name “lost in 
translation,” Homa 
says. Moosir is often 
sold labeled as shallot 
but actually is the 
sliced, dried bulb of a 
wild relative of grape 
hyacinth. (See 
page 177 for more 

information.) 


SABZI KHORDAN 
(FRESH HERBS) 
Meals are traditionally 
served with a 
communal platter of 
leafy herbs, radishes, 
scallions, and feta 
that everyone shares, 
alternating bites 
of stew, yogurt, herbs, 
and rice. "You're 
cleansing your 
palate, but you're 
also rounding 
out the flavors," 
Homa says. ш 


TAH-DIQ | 
(PERSIAN RICE) 
The crispy layer 
that forms on the 
pot bottom (tah 

means “bottom,” and 
dig means “pot”) 


is the most 
coveted part of this RECIPES 
beloved dish. BEGIN ON 
PAGE 176 
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I wish to be 
a princess 


Khushi, 9 


cancer 


` A CHILD 
MAKES A WISH. 
` 


еи 


МАКЕ ТНЕ 
DIFFERENCE. 


A child's wish helps them build the strength they need to fight - and 
" 
it doesn't stop there. Just one wish can create lifelong connection, Make A Wish. 


spread irresistible joy and change hundreds of lives — even yours. 


ыы. WORLD 
WISH DAY. 


Want to decorate like а stylemaker? 
"These standout pieces from the 
BHGcollectional Walmart make 
it easy to upgrade your space. 


o A modern, airy 
Silhouette works in 
small or large spaces. 
6 Lights Chandelier in 
Burnished Brass, $177 
© The slim frameis light 
onits feet but big on 
storage. Springwood 


Caning Storage -» 
Cabinet, $277 A Persian-style 
o Burning is optional. pattern woven into 
Bubble Pillar this jute rug offers 


two favorite 
rug trends in one. 


Candles, $10 each 

© Generously sized, it 
works asa plant holder 
or for storing blankets. 
Claren Woven Baskets, 
$23 (12" diameter) 

Ө The BHG Stackable 
Recycled Glasses 

look great onanopen 
shelf anda table. Short, 
$10 for 4; tall, $20 for 8 
© allin the details, 
like tassels and 
embroidered flowers. 
Block Print Floral 
Throw Pillow, $19 


Ө Sage Multi Jute 

Rug by Dave & Jenny 

Marrs, from $119 for 5x7' 

© Springwood Dining The cushion 
Bench, $122 comes off for 


easy cleaning. 
Faux leather 
straps hold it in 


© Microwave and 
dishwasher safe. 


Abbott Stoneware place. 
Dinner Bowl, $5 each У 
@ din (в) Tobuy, scan 

К» this code or go 


«s toBHG.com/ 
[OE 
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decorate 


“Home 
mE Ib: 


Celebrity interior designer 
and dog mom Brigetle 
Romanek shares her top 
lips for decorating with pets 
in mind so vou can live 
instyle with less stress. 
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A white sofa might 
seem foolhardy for 
a house with 
pets—the potential 
stains! The hair! But 
Brigette Romanek, 
whose star-studded 
client list includes 
Gwyneth Paltrow, 
Beyoncé, and Demi 
Moore, swears that 
with a realistic 
attitude and smart 
material choices, 
even a white sofa 
can be feasible. 


“Designing with pets 
is all about the 
dance of being able 
to live comfortably 
in your home without 
being too worried 
all the time," she 
says. It's important 
to think about your 
decorating choices 
with these factors in 
mind: How much are 
you willing to train 
your pets (not to 
chew the rug fringe, 
for example)? How 
attached are you to 
the things you put in 


by ELLA FIELD 


< 


Get Comfy 
Designer Brigette 
Romanek is a 
dogs-on-the-sofa 
person. “Rufus 
and Roxy 
(shown) are great 
cuddlers,” she 


says. The patterned 


seat helps hide 
dog hair. 


your home? And 
how easily can you 
clean or replace 
them if they get 
damaged? Here are 
some of Brigette's 
strategies for 
decorating homes 
with pets. 


* Pet Behavior 
Your furry friend's 
personality and how 
you like to live with 
your pets at home 
should inform the 
way you decorate. If 
you want to snuggle 
up on fhe sofa with 
your dog, you need 
tougher fabrics. If 
you take regular 
nature walks and 
Fido tends to track in 
dirt, easy-to-clean 
floor surfaces are 
critical. If pets see 
throw pillows as their 
own personal chew 
toys, a tight-back 
sofa with no loose 
cushions will be 
easier to live with. 


* Furniture 

and Fabrics 
When choosing 
upholstery keep in 
mind durability, 
cleanability, and 
how much pet hair 


will show up. One 
obvious strategy is 
to pick furnishings in 
a shade that doesn't 
contrast with your 
pet's hair. "If you 
have a light husky, 
you might not want 
to have a room 
that’s all black 
material,” Brigette 
notes. She also 
suggests using 
patterned fabric for 
upholstery because 


it will camouflage fur. 


When it comes to 
durability and stains, 
it’s less about color 
and more about 
materials. Outdoor 
or performance 
fabrics offer the 
toughest wear and 
easiest cleaning. 
Brigette also likes to 
have upholstery 
sprayed and sealed 
with a fabric 
protector. Slipcovers 
are another smart 
choice, she says, 
especially now that 
there are more 


LIVABLE LUXE 
Step inside 
Brigette’s spaces in 
her upcoming book 
(available 
October 10). $45; 
chroniclebooks.com 


PORTRAIT: MICHAEL P. H. CLIFFORD. 


Р TRY FRESH STEP’ OUTSTRETCH' Р 
— WITH MICRO-GRANULES THAT ABSORB 50% MORE 
SIME TED IT DOES MORE, SO YOU CAN DO LESS 


*vs. Fresh Step Multi-Cat 
Certain trademarks used under license from The Procter & Gamble Company or its affiliates. 
©2023 FRESH STEP is a registered trademark of The Clorox Pet Products Company. 


decorate 


“ 


If vou don't want to worry too 
much, be conscious of all the 
materials vou re choosing and 


Benefits 
you'll both 
love! 


Delicious support of 
skin & coat health 


LOVE THEM LIKE FAMILY. TREAT THEM LIKE FAMILY." 


: NATURAL 006 TREATS ENHANCED WITH pg R 


zm 


with Chicken ж-./ 


LOVE them like family. 
TREAT them like family" 


create a well thought out plan.” 


—BRIGETTE ROMANEK 


well-tailored 
designs on the 
market (her 
favorites are from 
sixpenny.com). 
“It’s very helpful 
because you can 
take them off and 
wash them, and 
that’s never a bad 
thing,” she says. 


© Rugs 

Whatever you put 
on your floor has to 
sustain foot and 
paw traffic as well 
as the occasional 
pet mess, so wear, 


97 BHG 


tear, and cleaning 
are the big issues 
here. Materials to 
avoid? Natural 
fibers such as jute 
and sisal. Not only 
are they absorbent 
and hard to clean 
thoroughly, but 
some pets are 
actually attracted 
to the fiber's scent 
as a potty spot. 
Instead, choose 

a synthetic fiber 
or cotton or 

wool, which are 


September 2023 


also natural but 
easier to clean. 


ө Dedicated 

Pet Zones 
Depending on 

the animal, if you 
can create play 
spaces just for them 
(a cat tower, for 
example), it can help 
keep them from 
destroying your 
furniture, Brigette 
says. She's also a 
big fan of adding a 
dog shower toa 
laundry or mudroom 
when possible. ш 


ds 
Tips in 
Action 
For this project, 
Brigette chose 
а sofa in 
performance 
fabrics and a rug 
in gray-beige 
that matches the 
client's dog's fur 
and hides stains. 
The tree planter 
is tall enough 
to keep curious 
pups away from 
the dirt and 
leaves. 


PHOTO: DOUGLAS FRIEDMAN 


Like a Welcome. 
Home 


© Blue Buffalo Co., Ltd. 


€ Natural ingredients 
© Made in the USA 
© No artificial flavors or preservatives 


BLUE treats are made with natural ingredients enhanced with vitamins and/or minerals. 
They are made in the USA with the world's finest ingredients. 


ж 
Actress and 
talk show host Drew 
Barrymore is also 
anentrepreneur on 
aquest to bring 
beauty to the home 
through her latest 
line for Walmart. She 
gathers inspiration 
from swatches, 
imagery, and social 
media. “1 don't know 
where l'd be on 
this planet without 
Pinterest,” she says. 


"Desién QUE 
DRE 


— After a lifetime spent playing 
E other people, Drew Barrymore 


HE 

ү m has created a new career—and a 
E enn ene home line—based on being herself. 

28 Es 
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Rounded shapes 
are a design 
signature for her 
Beautiful line 
at Walmart, 
Drew says. “Our 
rule for the 
collection was no 
sharp corners.” 
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геу 


Darrvmo 


can pinpoint the very 


moment she became totally obsessed.” ~ 


by her own admission, with home design. It was 
2001, and she was sitting on the floor of the wood- 
paneled living room of her Montecito, CA, house, 
staring at the lone object in the space: a deeply 
uninspiring metal desk. Earlier that year, she’d lost 
most of her possessions—which, she says, included 
a sizable record collection but very little furniture— 
in a fire at her previous place in Los Angeles. For 
months, she’d been camping out in her new abode 
with next to nothing. “It was bare walls, bare floors. 
I didn’t have a can opener. I didn’t have a bedsheet,” 
she says. “That day, | looked around my empty 
living room and thought, OK, this 

is getting really depressing. I have 
got to become a homemaker." 

And boy, has she ever. After 
spending nearly 20 years 
wallpapering, painting, and 
furnishing her West Coast home 
to eclectically layered perfection, 
Drew now lives in a sunny, art-filled 
apartment in Manhattan with 
her two daughters, Olive, 10, and 
Frankie, 9—plus four cats, two dogs, 
and an occasionally free-ranging 
bearded dragon lizard named Jeremy. 
The family relocated to be closer to 
the girls’ grandparents and cousins. 
Their father, Drew’s ex-husband Will 
Kopelman, is a native New Yorker. 

Housed in a gracious prewar building on 
the Upper East Side, the three-bedroom space 
feels equally homey and quirky, charming and 
charismatic—very much like the actress-turned- 
talk-show host herself. In the foyer, for example, 
not only were the floor-to-ceiling bookshelves 


painted white but so were the actual books, which 
are interspersed with a collection of vintage 
Greco-Roman-style busts that Drew collected 

on frequent scrolls through eBay, Chairish, and 
Etsy. In the living room, where oversize windows 
overlook a courtyard garden, the fireplace 

mantel is topped with a dried flower installation 
highlighted by a giant foraged wasp nest. “It came 
from a photo shoot, and afterward I was, like, ‘Do 
not remove that. I’m keeping it!” she says. And in 
her bedroom, where the bed is swathed in chic gray 
fabric and the floor covered in plush, pale carpet, 
she’s hidden the large television behind a hippie- 
fabulous macramé wall hanging. 

Drew’s watchwords in designing her home were 
“disarming and relaxing.” As she makes clear on 
TikTok—where she posts before-and-after cleaning 
videos of her apartment in a chaotic, messy state 
any busy parent of young children can relate 
to—she has zero interest in broadcasting an aura 
of perfection. “When people come in here, I want 
them to feel like they can put their feet up and never 
leave—no uptightness and no fancy sofas,” she says. 
Indeed, hers come from an outlet store; she removes 
the back cushions and piles them with what she 
calls “big, fluffy, yammy” pillows for a personal 
look. The rug, meanwhile, is shaggy, white, and 
Moroccan-style. “The kids will probably ruin it soon,” 
she says, “but that’s OK because it’s from IKEA.” 

Instead of pricey furniture, Drew prefers to 
devote her budget to art, good lighting (she likes 
Japanese-style paper globe pendants for their warm 
glow), and her near-constant home improvement 


After going 
“hard-core” into 
small kitchen 
appliances for her 
Beautiful line, Drew 
is following up the 
introduction of this 
eponymous bouclé 
swivel chair with 
additional furniture 
and accessories 
this fall. 


ЕЗ 


Launching new 
projectsis “very 
stressful," Drew says. 
“But it’s also extremely 
fun. Betting on 
yourself is a good 
thing. If you fail, 
you learn—and then 
you apply that 
knowledge to the next 
endeavor.” 
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and decorating projects. In recent years, she 
had her bedroom ceiling covered in star-print 
wallpaper and her entry way floor painted in a 
checkerboard pattern. Currently, she's planning to 
upgrade the dining room—where the family eats 
when Olive and Frankie haven't taken over the 
table with art projects—by covering the walls and 
ceiling with bone-white tiles from Clé. *It's going to 
be like a bright and shiny cave,” she says. “Things 
are constantly moving around and changing here. 
One of my best friends recently told me, ‘I’m not 
coming to your house anymore for dinner because 
you're just going to rearrange the furniture the 
whole time.’ And he's totally right. If he comes over, 
I'm definitely going to ask him to hang pictures." 
Home design—the creation of what are, by 
definition, private spaces—might seem like a 
strange obsession for an extrovert. An actress 
who loves people (she's a big hugger), she's used 
to feeding off the energy of audiences, having 
been in front of cameras since she was in diapers. 
(Before stealing hearts as Gertie in /.7:, she 
was doing television and commercials.) But for 
Drew, *home making," as she calls it, is both an 


зем WIN 


expression of creativity and a means of taking 
care of herself and her family. 

After a famously rough childhood—she was 
legally emancipated from her parents at age 14, 
then two years later she laid bare her struggles 
with mental health and substance abuse in her 
memoir, Zittle Girl Lost—feathering her nest is 
about creating her own psychological safe haven 
and giving her girls the warm, comforting home 
she never knew. For a while, she even considered 
making a career out of her self-taught decorating 
skills. “There was a long period of time when І 
thought I could go into interior design and that 
would make me happy,” she says. “I could do all 
my thrifting and shopping; I could make things 
unique—I won't ever be cookie-cutter. I thought I 
could even do a show around it. And that's where І 
was headed when this woman called and was like, 
‘Would you ever consider doing a talk show?” 

The Drew Barrymore Show, starting its fourth 
season in September, is, like her home, a true 
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reflection of Drew. Rather than stick to the typical 
daytime chat format, she set out to create a space 
where viewers "felt invited," she says. *I didn't want 
this, like, bizarre interview dynamic that I've been 
on the other side of my whole life, where you're just 
expected to tell anecdotal stories." Instead, she 
gets up close and personal with guests (scooting her 
chair over to hold hands has become a signature 
move), has conversations with her audience that 
almost resemble group therapy (so many hugs, 
occasional tears), and shows off her design chops 
(along with regular guest designer Mikel Welch). 
With viewership up 70 percent year-over-year last 
season, the show has been an unqualified hit. 

Despite that success, the TV show is just one 
aspect of Drew's postmotherhood career shift 
and, ultimately, her midlife renaissance. *When 
Istarted having kids, I didn't want to be playing 
characters and pretending to be different people," 
she says of her decision to pause her acting career. 
*Everything changed for me. I just couldn't do it." 

And so she poured herself into projects 
that rest on the idea of Drew being utterly and 
uniquely Drew. There's her magazine, Drew; her 
cookbook, Rebel Homemaker; her Flower Beauty 
line of cosmetics and skincare; and Beautiful, 
her collection of cookware, appliances, and, now, 
furnishings for Walmart. (The first piece, a white 
bouclé swivel lounger called the Drew Chair, sold 
out in 72 hours.) This diverse list of ventures— 
what does eye shadow, you might ask, have in 
common with electric kettles and air fryers?— 
makes sense to Drew. *It just became about a 
whole world I liked living in," she says. *If you're 
swatching cosmetics, you're swatching colors, 
and that's not too far off from fabrics, and if you 
live in a home where you're constantly layering 
and decorating and collecting, you're just in that 
mindset. It all kind of falls into place." 

For Drew, being an entrepreneur is both a 
creative outlet and serious business. “1 don't relate 
to artists who don't accept that you need to think 
about practical realities, and, at the same time, I'm 
not interested in being involved with businesses 
who don't appreciate and protect and nurture 
creativity and creative people. I really love wearing 
both hats." To feed her creative side, she's always 
scanning for inspiration, whether in magazines, on 
her travels, or walking around her neighborhood. 
“I will chase someone down the street and ask, 


‘Can I please photograph your shoe? It's the perfect 
coral,” she says. “And then once I find inspiration 
like that, I will search until I find something 
to apply it to. Otherwise, I will drive myself 
absolutely bonkers over passion without outlet.” 
When it comes to the business side of the 
equation, however, she’s more focused on what she 
doesn’t see, an approach credited to her daughters’ 
grandfather, Arie Kopelman, who had 
a long career in advertising before 
becoming president and COO of 
Chanel. “When I was launching Flower 
Beauty, I was having the hardest time 
deciding between two very different 
color schemes for the packaging,” Drew 
says. “His advice was, ‘Go out and 
look at everything. Then ask yourself 
what you haven't seen and do that.’ It 
was such a brilliant lesson from him 
and just made everything so clear, 
because designing really is about filling 
holes in the market and coming up 
with solutions for how to live. It’s not 
coming from an ethereal, arty place.” 
In the months to come, her 
Beautiful line will be expanding with more home 
products, including a second iteration of the Drew 
Chair—this time in green. (She spent months 
mixing the perfect sage, one that’s a little gray.) 
The ultimate goal, she says, is to come up with 
strategies that make “all of the things we’re forced 
to interact with every day—the clothes hangers, 


a a 
ee 
Designing means 
creating something 
from scratch. 
Decorating means 
finding things 
all over the place and 
putting them 


together. | do both.” 
—DREW BARRYMORE 


garbage can, items on the kitchen counter—look 
and feel aesthetically inspiring." Her latest fixation: 
how to camouflage electrical cords. *There's a 
reason you never see those things in catalogs and 
magazines—they’re ugly!” she says. “But in real life 
they're everywhere. We can't get away from them." 
Being a creator—whether of movies, TV content, 
lipsticks, or slow cookers—is not easy, she admits, 
but she's figuring out how to do it her own way. *We 
get challenged, and we doubt ourselves. I go through 
that all the time. But the key, I'm finally learning 
as I'm closing in on 50, is to not let those challenges 
be an identity crisis. At the end ofthe day, we all 
have to be brave enough to be ourselves." ш 


NOTE: This interview took place prior to the SAG-AFTRA 
strike activity that began just as this issue was going to press. 


Hear about the 
little things that make 
Drew's life easier 
in our digital issue. 
Visit BHG.com/ 
Drew or scan this 
smart code. 
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"WHEN YOU'RE 
ABOUT TO MOVE INTO 
A HOUSE, THERE'S 
THE ТЕМРТАТ 
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—DAVID HARRIGAN 
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° 
A set of Eames 
chairs in different colors 
brings a sense of 
whimsy to the dining 
area in Billie Scheepers 
and David Harrigan's 
home. Other bold 


accents—the red light 
fixture and son Leo’s 
yellow high chair— 
balance the neutral rug, 
white walls, and 
expanses of glass. 
Houseplants by the 
windows seem to 


dissolve the border 
between indoors 


and out. 
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Let there be light апа happy jolts 
of color. One design-minded couple 
creates a high-style but not- 
too-serious family home. 


by CATHERINE HONG photos PENNY WINCER September 2023 | ВНС 103 
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takes а certain amount of pluck to confess that you based your kitchen 
renovation on...a paper shopping bag. “An Acne Studios shopping bag,” 
photographer Billie Scheepers points out with a laugh, referring to the 
fashion brand's beigey-pink bag. *David came home with a new pair 
of jeans one day, and when I spotted the bag, I knew that was our color." 
Her husband, David Harrigan, had originally imagined a different kitchen hue— 
*perhaps a vibrant orange or a British racing green," he says—but he wholeheartedly 
embraced the shade once they had a custom-mixed paint sample. *I believe in making 
courageous design choices," says David, founder of Scandinavian design platform Aben. 
The couple's entire London house is a testament to their embrace of color and personality, 
as well as their practical-minded approach to renovating on a budget. That eye-catching 
kitchen cabinetry, for instance, is actually IKEA, dressed up by their contractor with custom 
doors. *It looks like a custom kitchen, but we got it done for much, much less," Billie says. 
Parents to three children under the age of 6, the couple purchased the four-bedroom 
Victorian as a fixer-upper in 2016 when their firstborn was still in diapers. *It was very 
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The moss green 
armchair anda 
proliferation of plants 
add color and life 
to the predominantly 
neutralliving room. 
Keeping the walls white 
makes the room feel 
brighter and allows the 
couple to easily 
touch up any scuffs. 
“We would have loved 
wallpaper,” David 
says, “but we have 
three kids.” 


PHOTO: (LIVING ROOM) BILLIE SCHEEPERS COURTESY OF KID & COE 


° 
The pink doors on the 
IKEA cabinets and 
glamorous sheathings of 
brass make the kitchen 
the house's centerpiece. 
The playful vibe is balanced 
bythe subtle industrial 
feel of the white brick wall 
andblack pendant 
lighting. The resin floor 
looks almost like concrete 
but is less prone to 
cracking and friendlier 
underfoot. 


° 
Astheir family grew, the couple 
converted their former study, this photo, 
into a kids bedroom, opposite, shared 
by their older two. The switchover 
involved minimal fuss: The white walls, 
built-in bookcases, and pendant 
light remained, and a modern bunk bed 
tookthe place of the daybed and 
a pair of Billie's framed photographs. 


PHOTO: (KIDS ROOM) ANNA STATHAKI 
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"OUR HOUSE 
HAS A MIX OF 
SPECIAL AND 
DESIGNER 
PIECES, BUT WE 
ALWAYS TRY 
TO BE PLAYFUL 
IN THE WAY 
WE PUT THINGS 
TOGETHER.” 
—BILLIE SCHEEPERS 


English, with a lot of dark 
little rooms and fitted 
carpets," David says. From 
the start, their priority was 
to bring in more natural 
light. David, an Australian, 
craved sunshine; Billie, 
similarly, missed the high- 
ceilinged, sunny flats of her 
native Berlin. So the bulk 
of their renovation budget 
went toward reconfiguring 
the warrenlike first floor 
into a mostly open-plan 
space and adding a sliver of 
an extension to the house’s 
east side. Although the 
addition contributed an 
almost negligible amount of 
square footage, its yield in 
natural light (thanks to its 
windows and skylights) was 
transformative. “Eventhough f 
London weather is famously 
dreary, it’s never depressing 
in here,” Billie says. 
The lively, modern decor ensures that as well. A lifelong furniture addict who had already curated 
a small collection of classics, David cheerfully combed through eBay and the classifieds site Gumtree 
(“it’s like an English Craigslist,” he says) to fill out the rooms. Meanwhile, Billie contributed her 
practiced eye as an image maker, styling the furniture, accessories, books, and plants into layered 
arrangements. And if there’s a little clutter here or there among the handcrafted Scandinavian pieces, 
that’s to be expected, she says. “It’s impossible to look like a museum any way when you have kids." 
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° 
The couple chose 
custom kitchen cabinet 
doors made of 
plywood, without any 
hardware, for a 
streamlined look that 
lets the paint color 
be the star. To get the 
exact shade of pink 
they wanted, they 
brought a swatch of 
ап Acne shopping 
bagto a shop with a 
color-matching 
scanner. They used 
Dulux, a British paint 
brand, but similar 
scanning services are 
available at most 
hardware stores. 
е 
Inthe living room, 

a wall-mounted 
unit of shelves and 
drawers (the Vitsce 

606 Universal 
Shelving System) hosts 
arotating display. 
"Weregularly 
rearrange the books, 
magazines, objects, 
and other bits, which 
keeps the space 
fresh," David says. 

е 
The couple put 
another storage piece, 
ared console table 
from Hay, to decorative 
use, curating vignettes 
onthe shelves. The 
Damien Hirst 
paintings were a gift 
from the artist 

to Billie, who shot 

several portraits of him. 
о 
While the white 
bathroomis an exercise 
in simplicity, the use 
oflarge tilesis a fresher 
take on typical 
subway tile. Dark grout 
is easier to maintain. 


° 
The primary bedroom balances 
color blocking and neutrals, resulting 

ina space that's lively yet visually 

uncluttered. The bedspread's abstract 
geometries echo those of the large 
painting on the wall. The oak floors and 
white wall behind the bed are 
purposely left bare. m 
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MIX MASTER 


Matthew Muscarella's 
arrangements often 
combine cultivated and wild 
flowers with houseplant 
clippings and fruit, many of 
which come into play in 
the bouquet, opposite. He 
started with a pink weigela 
branch, a yellow peony, 
and yellow roses from the 
garden, then filled out 
the vase with citrus and 
a caladium leaf clipped 
from a houseplant. 

The similar tones bring 
the disparate 
elements together. 


NATURAL 
CURIOSITY 


DESIGNER MATTHEW MUSCARELLA BRINGS TOGETHER 
ELEMENTS FROM ALL CORNERS OF THE BOTANICAL WORLD 


TO CREATE ARRANGEMENTS OF UNCOMMON BEAUT Y. 


PLAYING WITH FOOD 


When Matthew goes grocery shopping, he often 
has something other than dinner іп mind. “I’m always thinking, 
What's another life | can give my produce before 
leat if?" A bowl of upside-down carrots and two cups of 
mushrooms bring moments of whimsy to this otherwise 
glamorous mantelscape. There’s order to the scene, too, 
with the arrangements of ranunculus, tulips, and 
caladium building in height across the shelf and the 
evenly distributed colors of pots and flowers. 


As these 
mushrooms dry 
out a little, 
they turn pretty 
shades of tan, so 
Matthew puts 
them in the bowls 
without water. 


v 


112 BHG|September 2023 


atthew Muscarella 

was young when 

his interest in 
botanicals started. *I was a 
semiprofessional gardener 
by the age of 10," he jokes, 
talking about how he grew up 
planting alongside his mother 
and earning money assisting 
a local gardener. That early 
experience proved formative. 
“I see beauty not just in 
flowers but also in the leaf 
of a houseplant or a branch 
or a weed,” he says. 

His perspective has made 

him uniquely qualified as 
a designer for Terrain, the 


national plant and garden 
decor store based in the 
Philadelphia area. “It’s owned 
by a fashion company, so it's 
an exciting intersection of 
style and botanicals,” says 
Matthew, who also studied 
landscape architecture. 
Whether he’s creating 
a floral installation for a 
wedding or designing a garden 
for a homeowner, he aims for 
originality. “I try to create 
something new that my client 
hasn't seen before, that I 
haven’t seen before,” he says. 
His floral arrangements 
(often showcased on 
Instagram @mattymuskrat) 
are a little wild, often 
irreverent, and always 


surprising. A passionate 
collector, he has amassed a 
large assortment of unusual 
thrifted vessels over the 
years. He regularly forages, 
both in the wild and at the 
grocery store, for elements 
to tuck into displays. And 
he frequently clips stems 
from his own yard—though 
it’s not a traditional cutting 
garden. “Growing things 
with arrangements in mind 
would almost be too easy 
for my approach,” he says. 
“The hunt, the challenge 

of creating an arrangement 
from something you 
wouldn’t expect—that’s 
my dopamine.” 
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FIELD OF DREAMS 
Matthew likes to 
contrast high and low. In 
this case, that takes the 
form of a clump of grass 
pulled from his yard 
joined with dainty garden 
roses and carnations. 
^| love the tension of what's 
basically a weed paired 
with the most exquisite 
flowers," he says. The grass 
is placed in a bowl 
with a chunk of soil 
holding it in place; a kenzan 
(a heavy, spiked flower 
frog) secures the blooms 
in low bowls. 
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DYNAMIC DUO 


These two displays were both inspired 
by their low pastel vessels, but to very different 
effects. One includes an energetic mix 
of peony, allium, wild phlox, and more. The 
other showcases just three stems. "I like 


44 і what I colas mmeruol symmetry,’ Matthew 
2-4 says. "There's continuity of color and shape, 
My advice but nothing is perfectly matching.” 
is to not try to 
emulate 
something 
else. Look ata 
stem and 
embrace what 
inspires you 
about it instead 
of getting 
stressed out 
about an overall 
arrangement.” 


—MATTHEW 
MUSCARELLA 
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OBJECT LESSON 


Not only do flower frogs help secure stems in 
many of Matthew’s arrangements, but he 
_ also considers them beautiful, display-worthy pieces 
= in their own right. “They are so adorable and 
impactful individually,” says Matthew, who has around 
50 flower frogs, including these ceramic pieces, 
22 from antiques and thrift shops. 
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SHAPE & FORM 


^| wanted to let each 
element tell its own 
story,” Matthew says of 
this arrangement, which 
consists of a romantic 
bearded iris standing 
above a graphic begonia 
leaf clipped from a 
houseplant plus quirky, 
swirly onion scapes. 
The strong shape of 
the vessel complements 
the spare, sculptural 
display. m 


<— 


If you don't have 
a flower frog, 
improvise. Matthew 
has used coated 
chicken wire (which 
won't scratch 
the vase), cut-up 
sticks, and tangled 
ivy to createa 
supportive nest. 
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Located in California's Bay Area, 

thisgarden was designed by Terremoto 

to handle summer heat.The designer 
chose plantings that are adapted to the 

climate, like fragrant blue sage 
(Salvia clevelandii). A pergola, which 
mimics the sharp lines of the house, 
keeps the dining area cool. 
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With paths throughout, 
the garden encourages 
meandering. Olive, 
below, and her sister, 
Emma, often walk through 
the flowers, clipping 
stems for bouquets and 
art projects. 


Aconcrete 
firepit surrounded by 
plantings, right, gives 

the family a cozy pocket 
to hang out and roast 

S'mores. The fence is made 

from the same cedar as 
the pergola and 
will develop a silvery 
patina over time. 


The designer 
incorporated an 
amalgam of textures, 
Colors, and fragrances, 
opposite. The 
grasses sway in the 
wind, while other plants, 
like "Jubilee Crown’ 
leucadendron, provide 
structure. 
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Terremoto, a landscape design firm 

known for its *wildness and creativity," 
as Ann puts it, to replace their patchy lawn with 
a garden that would fuel their young daughters’ 
imaginations. Lead designer Sarah Samynathan's 
vision—*to contrast the clean architecture of the 
midcentury modern house with a soft, playful 
meadow”—delivered just the kind of landscape the 

couple had in mind. 

4 Тһе meadow design has 
a secondary beneficiary: 
pollinators. For both the 
front and back yards, 
Samynathan selected a 
mix of pollinator-friendly 
California natives, 
like fragrant blue sage 
(Salvia clevelandii) and 
red-flowered buckwheat 


Ann Le and Steven Huynh's garden 
inspires daydreaming, that's by design. 
A few years ago, the couple hired 


(Eriogonum grande var. 
rubescens), and place- 
appropriate non-natives, 
like ‘Moonlight’ grevillea. 
She plotted the plants on 

a calendar according to 
bloom times then positioned 
them in the landscape to 
make sure there was always 
something in flower. 


To make the space equally inviting 
for the family, the team installed a 
pergola for hot days, a firepit for cool 
winter nights, and a fully equipped 
outdoor kitchen, which the couple 
(who recently opened a natural wine 
bar called Goodtime Bar) put to 
heavy use. A series of pathways lined 
with reclaimed granite pavers and 
permeable black basalt gravel connects 
the various spaces. And in an interior 
courtyard, a single 'Sango-kaku' 
Japanese maple tree and cluster of 
ferns offer a peaceful moment of green. 

While Ann and Steven's initial 
motivation for the landscape design 
was their children, the space has 
changed them as well. Though they 
didn't used to consider themselves 
“garden people,” Ann says, they 
now find themselves enraptured by 
what's happening in their yard. 
“Before we had this garden, I felt like 
Ihadn't seen a butterfly in years, and 
we were barely outside. Now we're 
outside all the time and have so many 
butterflies, bees, and hummingbirds. 
Our yard has a life of its own." 
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"Whenlchosethe 
planting palette, | didn't 
expectitto be quite 
so beautiful, but it took my 
breath away. It felt 
like the plants knew exactly 
what we were going 
forand did theirthing in the 
most perfect way.” 


SARAH SAMYNATHAN, 
designer 


From top left: 
The lavender flowers 
of coyote mint, a 
California native, spill 
onto the pathway. 
Emma and Olive take 
a breather in the interior 
courtyard. Pink ‘Red 
Rocks’ beardtongue 
and fragrant blue 
sage (S. clevelandii) 
add softness to the 
garden, while islands 
of white pompons 
of ‘Alba’ sea thrift dot 
the pathways; the 
couple love how the 
plants seed themselves, 
with new growth 
popping up in 
unexpected places. 
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Terremoto created. 
an angular deck 
in the interior courtyard. 
To contrast the wild 
meadowlike landscape, 
they kept planting 
to a minimum here, 
adding a ‘Sango-kaku’ 
Japanese maple 
tree, whose bark will 
redden in winter, 
and an array of ferns, 
including maidenhair, 
deer, Mexican polypody, 
and western sword. 


М 
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After getting rid of their front. 
lawn, which required a lot of water 
and hosted little biodiversity, 
Апп апа Steven appreciate that 
their yard is now a haven for insects 
and birds, who are drawn to 
plants like the pale blue bog sage 
(Salvia uliginosa) and 
native yarrow. 
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MEET THE DESIGNERS 


Through its striking naturalistic gardens, this 10-year-old landscape 
design firm is leading the field to a sustainable future. These 
six California projects show off the team’s creativity and range. 


Fromits offices іп San Francisco and Los Angeles, the studio takes on a range of projects, from tiny backyards to urban public 
spaces. The designs reflect akeen eye for beauty but also the realities of our changing climate. The team focuses on native plants, sources 
materials locally when it can, and offers maintenance guidance to gardeners so landscapes can thrive. "We're not just designing for humans," 
says Alain Peauroi, who cofounded the firm with David Godshall. "We're designing for the whole world. Every living creatureis welcome." 


Layers of green el Air The goal for this project was to create Lawn-free living Oakland You won't find traditional turf 

what the designers call “a gradient of wildness.” To achieve the kind of іп many of Terremoto's projects. In this yard, for example, permeable 
naturalistic look they specialize іп, designers selected a verdant palette — gravelis dotted with a blend of natives and low-water plants, 

with a few shots of color to frame the rectangular pool, planting natives ^ including flowering purple-top vervain, honeybush, salvias, and 

on the slope and a hedgerow of Ginkgo biloba on the other side. grasses like ‘Canyon Prince’ leymus and Atlas fescue. 
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PHOTOS: (STUDIO TEAM, OAKLAND GARDEN) COURTESY OF TERREMOTO 


"We're big believers 
inletting plants be plants.” 


—ALAIN PEAUROI, 
cofounder 


с чш 


Graphic art San Francisco Asin many ofits designs, Terremoto Into the Wild Vicasio The irm honors the existing site for each 
riffed on thishome's architecture: A simple boardwalk and sunken project. Here designers built raised beds for vegetables and 
square hot tub complement the building's clean lines, and a mass of surrounded them with a meadow of native grasses and wildflowers 
foliage with a variety of textures enhances the features. that blends seamlessly into the coastal landscape. 


Soft landing Los Angeles Terremoto is known for its simple Resilient plantings Sonoma Gardens that don't require much 
and elegant hardscaping contrasted with lush plants. In this intervention to thrive are a signature for the studio. On this rocky 
backyard, the team placed concrete and stone pavers amid hillside, the designers incorporated native grasses and manzanita 
a gravel courtyard surrounded by a sea of greens, including trees that could handle the location’s clay soil as well as its hot sun, 
succulent aeoniums, grasses, and a climbing passionflower vine. strong winds, and freezing nighttime temperatures. ш 
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Keyanna Bowen апа 
her husband may be 
renters, but they flex 
like owners. In the living 
room, she removed 
dated elements of the 
fireplace and built-ins 
(see opposite), 
swapped old hinges 
with concealed ones, 
and added trim to 
the front of shelves. 
New paint freshens 
the room. 


LIVE BEAL 


OME 


RENTING 
A НОМЕ, 
OWNING 
YOUR 
STYLE 


KEYANNA 
BOWEN MAKES 
RENTING 
LOOKSO GOOD 
THAT SHE'S 
MADE ACAREER 
OFIT—AS A 
DESIGNER, 
PHOTOGRAPHER, 
CONTENT 
CREATOR, AND 

HOST OFTHE 
MAGNOLIA 
NETWORK SHOW 
RENTAL REDO 
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The kitchen facelift started with a fresh coat 


of white paint (Benjamin Moore Chantilly Lace). 
It’s the same white she used throughout the house. 


Peel-and-stick flooring covers the out-of-style 
sheet vinyl. The nickel faucet, subway tile 


backsplash, and butcher-block countertop are 


affordable and widely available upgrades. 


Keyanna added new cup pulls and repainted the 


original knobs a high-contrast black. 


nowing how to make a rental 
feel like home wasn’t a 
natural skill for Keyanna 
Bowen. But as a 
renter, she felt 
like part of 
a forgotten population in the design 
world and was inspired to help fill 
that void. She launched a blog, Zast 
& Lane, and a YouTube channel. She 
honed her photography and styling 
skills. She earned her real estate 
license and enrolled in carpentry 
training at her local community 
college. Her mix of talents eventually 
led to Magnolia Network and a show 
that tied her interests together. 

At one point, Keyanna and husband 
Daniel were renting a builder-grade 
condo that left her feeling creatively 
flat, so she searched for a rental house 
she could make over and document. 
They moved to a home in Salisbury, 
MD, and Keyanna pitched the owner 
an arrangement: She would choose 
affordable, durable materials and 
make the improvements, and he would 
provide a budget. *Because I was 
asking him to invest in materials, I 
wanted to show that these ideas were 
improving the value of the property,” 
Keyanna says. Over six years, the 
landlord has contributed $4,700. 

She invested her own money in 
furnishings, art, rugs, curtains, and 
accents that she could take to her next 
home. When light fixtures, hardware, 
and faucets went beyond the budget, 
she bought and installed what she 
wanted, storing the owner's originals 
safely in the basement. She will 
swap them when it's time to move. 

“It takes patience and a plan, but it's 
worth it," she says. 


° 
To cover the knotty 
wood paneling 
(see opposite, far left), 
Keyannauseda 
durable, stain-blocking 
primer before painting. 
She splurged on the 
Sleek cone pendant 
from Rejuvenation and 
chose the upholstered 
bench for comfort. 


The cloudlike chandelier 
floats amid blue dining room 


\ walls (Benjamin Moore 
% __Beolhay тке white oak 
BM — от ABC Carpet & 


Home was an investment, but the 
sideboard is a $222 IKEA End 
Besta cabinet that Keyanna | | 
dressed up by adding 
half-round molding to the 
sides and doors. 


PORTRAIT: (EMILY HENDERSON) SARA LIGORRIA-TRAMP 
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Keyanna designed her 
office and guest room as part 
of Emily Henderson's 
Design Blogger mentorship 
program in 2020. We 
asked about working together 
in the social media space. 


RS 


WHAT DOES 

THE MENTORSHIP 
PROGRAM 
INVOLVE? 
Keyanna: The 
program is for 
aspiring bloggers, 
and it showed me 
how to work with 
brand partners 
while transforming 
a space in my 
home and to find 
ways to document 
and reveal the 
project on social 
platforms. 

Emily: Keyanna's 
upstairs became 
our lab. She 


designed the 
project, and we 
worked behind 
{һе scenes. We 
debuted the 
project on her 
blog and mine to 
grow readership 
on both sites. 
HOW DID THE 
PROGRAM 
BENEFIT YOU? 
Keyanna: Emily's 
team used her 
leverage to secure 
support for my 
project. Emily's 
blog is big, with 
more than a million 
unique page 
visitors a month. 


The guest room was part of a 
collaborative project Keyanna did 
with blogger Emily Henderson. 
Keyanna's designs always include 
a vintage rug, a striking light fixture, 


Being featured 

on her blog gave 
me visibility. 

HOW DO SOCIAL 
PLATFORMS BRING 
US TOGETHER? 
Keyanna: | don't 
think there's a 
better way to meet 
and connect with 
someone who 

lives across the 
country or globe. 
Emily's on the West 
Coast and I’m on 
the East, and our 
relationship has 
blossomed. I’m now 
acontributor on 


and quality drapes. 


her site (stylebyemily 
henderson.com). 


Emily: More than 
ever, we need 

each other as 
asource of 
collective creativity 
and strength. 
Collaborating with 
creative people fills 
me up. I’m excited 
when | see other 
people succeed, 
and because of 
that, | hope to grow 
the mentorship 
program. Social 
media isa 
connector. It brings 
people together. 
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The low platform bed from Article and Cadence 
semi-flush-mount light fixture from Mitzi create 
the illusion of spaciousness. The vintage rug 
with subtle peachy tones inspired Keyanna to add 
the throw pillows and blanket. “If your bedroom is 
neutral, it's easy to swap out the bedding as 
your style evolves," she says. 


"LIVINGINA 
RENTALDOESN'T 
HAVE TO MEAN 
TEMPORARY STYLE. 
I LOOK AT THIS 
PLACE LIKE IT'S 
MY HOME. TAKING 

OWNERSHIP, 
EVEN THOUGH I'M 
RENTING, 
HAS OPENED MY 
MIND AND 
INTENTIONALITY 
ON HOW I WANT 
MY SPACES TOLIVE 
AND FEEL.” 
—KEYANNA BOWEN 


е 
After cleaning and 
power-washing 
the porch, Keyanna 
askedher dad 
to build the swing, 
above. “It’s one 
of those sentimental 
things that makes 
this rental feel like 
home,” she says. 


e 
In the bath, Keyanna 
freshened tile with tile 
paint and replaced 
wallpaper with a coat 
of limewash. She 
updated the vanity 
with paint, new 
hardware anda 
faucet, and a marble 
remnant top. The 
sconces and mirror 
BEFORE are a better size for 
the space. m 
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Eat the rainbow with the 
help of three new cookbooks 
from authors whose 
recipes place vegetables at the 

heart of every meal. 


ҮЛ 
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In-Season Inspiration 
SUSAN SPUNGEN 


Join the food stylist and recipe developer in 
her kitchen for a four season parade inspired 
by produce from her weekly farm share. 


Veg Forward is Susan's 
fifth book but the 
first she decided to 
photograph herself. In 
fact, she took all the 
photos with her iPhone, 
because, she says, 

"I wanted the book to be 
authentically diaristic." 
It allowed her to 
capture produce asit 
hit its peak throughout 
the year. 
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Susan Spungen’s latest 
book, Veg Forward, 
kicks off in springtime, 
following the seasons 
through the growing 
year to winter. The 
book serves as a guide 
for anyone cooking 
their way through a 
garden year, regular 
farmers market visits, 
or a farm share with its 
recipes for fresh fava 
beans, garlic scapes, 
kohlrabi, squash 
blossoms, shelling 
beans, and other items 
you don’t often see at the supermarket. 
VEGETABLES FIRST Though the book is 
about vegetables, it isn’t strictly vegetarian. 
Susan uses a little meat or seafood in certain 
dishes when it makes sense. “I didn’t set out to 
create a book that was completely vegetarian, 
but the more I concentrated on the vegetables 
themselves, the less need I saw for meat,” she 
says. Even if you eat meat, you don’t have to 
commit to an entirely different lifestyle to add 
more vegetables. 


STOCK YOUR PANTRY То make dynamic, 
mostly veg recipes that don’t feel spartan, 


Susan recommends keeping a selection of 
big-flavor condiments on hand so 
brightening vegetables is as easy as opening 
a jar. Calabrian chili sauce is a zippy finish 
for grilled summer squash (opposite), and 
tahini whisked with soy sauce and crushed 
sesame seeds makes a substantial dressing 
for green beans (page 140). Miso, mustard, 
ponzu, chili crisp, stock concentrates, 
toasted nuts, and spices are all tools Susan 
uses to give produce a flavor boost. 


PLANT HERBS You might not have the 
time or space to grow your own vegetables, 
but one thing Susan encourages everyone 
to grow is herbs. Supermarket packages 

of herbs are often pricey and highly 
perishable, and you need only a few pots 
and a sunny spot to grow them at home. 
Susan recommends an herb garden of 
basil, parsley, thyme, tarragon, chives, 
shiso, rosemary, and sage. “Nothing adds 
more flavor, freshness, and beauty to your 
cooking than fresh herbs,” she says. 

MAKE A TOAST There is no vegetable 
that, once prepared, would not be entirely 
welcome on a raft of sourdough toast. Susan 
makes toast into a meal with asparagus 

on milky ricotta, marinated peppers with 
garlic, and zucchini coins with Taleggio or 
Fontina. It’s a win every time. 


PHOTOS FROM VEG FORWARD: SUPER-DELICIOUS RECIPES THAT PUT PRODUCE AT THE CENTER OF YOUR PLATE BY SUSAN SPUNGEN 


COPYRIGHT © 2023 BY SUSAN SPUNGEN. USED BY PERMISSION OF HARPER CELEBRATE. 
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Grilled Zucchini 
with Whipped 
Ricotta, Calabrian 
Chili, and Almonds 
Tingly Calabrian chili 
sauce complements the 
smoky grilled flavor 
of the squash and highlights 
its sweetness. Swap 
chili oil, sriracha, or alittle 
harissa for the Calabrian 
chili if you like. 
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Triple-Sesame 
String Beans 
This saladis inspired by 
Japanese goma-ae, 
cooked greens т sesame 
sauce. Susan blanches 
green beans in her version. 
Frenching the beans 
(slicing them lengthwise) 
allows thém to bend 
like noodles and exposes 
тоге’зиг{асе area to 


thé savory sauce. А 
spfinkle of citrusy shiso 
eaves and sesame seeds ш 
finishesthe dish. ey 2 


RECIPES 
BEGIN ON 


PAGE 162 


ж- 


Arborio-Stuffed Tomatoes with Olives and Herbs 
A dish for deep summer, this one combines stuffed tomatoes Provencale with an Italianesque filling of 
tomatorisotto in place of a traditional bread crumb stuffing. Cooking the juice and pulp of the tomatoes 
with Arborio rice concentrates their flavor and reduces the liquid so the filling is creamy, never watery. 
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Everyday Greats 


HETTY LUI McKINNON 


In Zenderheart. she hopes to connect 
readers to creative vegetable meals with an 
encyclopedia of ideas celebrating staples. 


Hetty, joa prolific 
cookbook author, 
got her start in the food 
industry when she 
launched a salad 
business from her home 
kitchen in Sydney, 
Australia. 


142 BHG 
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Wellness and weight loss 
are often associated with 
plant-based eating, but 
Hetty Lui McKinnon is 
hoping to teach people 
another side of eating 
vegetables: joy. She 
encourages people to 
approach vegetable 
meals with pleasure not 
asceticism. She layers 
flavors, textures, and 
colors to create meals 
that feel abundant. Her 
strategy doesn't have to 
be limited to a beautiful 
farmers market haul 
either. Each chapter 

in Zenderheart is а 

deep dive into a single 
vegetable, most of which 
are readily available and inexpensive, like 
potatoes, carrots, broccoli, cauliflower, and 
cabbage. They're versatile, practical, and 
adaptable, and a tasty way to get in five-plus a 
day without blowing one's food budget. 
MORE NOT LESS Hetty says people often 
don't even realize that her recipes forgo 
incorporating meat and dairy products. 

*Let's not focus on what's missing," she 

says. "This food is about more." More flavor, 
texture, and creativity. 

RETHINK THE PLATE It can be difficult when 
trying to eat more vegetables to shift from 
the idea of meat at the center of the plate and 
vegetables as sides, so our first impulse is 


often to think we need a meat substitute. 
*Meat allegories are fine, but they can limit 
your creativity by replicating a meat-plus- 
veg model," Hetty says. She steers clear 

of vegetarian meat products like burgers and 
sausage and instead elevates vegetables in 
dishes like carrot-peanut ramen (opposite). 


FAMILY DINNERS Hetty uses cooking 

to connect with her Chinese heritage and 
draws inspiration from her background 
growing up in Australia as the daughter of 
immigrant parents. TenderAeart, she says, 
includes what she calls her *vegetable origin 
story." Her dad worked at a big wholesale 
produce market and brought home fruits 
and vegetables by the crate. That personal 
narrative is a source of inspiration woven 
into her recipes. 

DIVERSIFY What often stumps people 
when they try to make veggie-focused 
meals? “They think they can eat only 
leaves,” Hetty says, “or when I say ‘salad,’ 

I mean just lettuce, cucumber, and tomato, 
but the key to loving vegetables is variety!” 
She likes to combine warm elements with 
cool ones, sweet with spicy, and crunchy 
and creamy for satisfying meals. 

DON’T FEAR THE FREEZER Even when 
your fridge is bare, frozen vegetables can 

be heroes for weeknight meals. Hetty keeps 
corn, edamame, spinach, the nostalgic bag of 
mixed vegetables with its little carrot cubes, 
and especially peas on hand. “I like frozen 
peas better than fresh ones,” she says. 


PHOTOS FROM TENDERHEART: A COOKBOOK ABOUT VEGETABLES AND UNBREAKABLE FAMILY BONDS. © 2023 ВУ HETTY LUI MCKINNON. 


USED BY PERMISSION OF ALFRED A. KNOPF, A DIVISION OF PENGUIN RANDOM HOUSE LLC. ALL RIGHTS RESERVED. 


ч 


Carrot Peanut 
Satay Ramen 
"Inspired by the sauce for 
icken satay, this 
jeeknight-friendly ramen 
WI starts with a velvety 
ase of skillet-caramelized 
“carrots and peanut 
utter that's blended with 
stock and topped with - e ` 
^. greens,instantramen + 
noodles, chopped peanuts, ] 
¢ andherbs. Thedish's > 
resulting flavor ismuch | 
А richer and more complex 4 
"n E than the 20-minute cooking 
' time might imply. 
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Roasted Potato 
and Lentil Salad 
with Black 
Sesame Aioli 
Even potatoes, 
perhaps the humblest of 
vegetables, can be 
stars. Hetty roasts them 
first for crispy edges 
and adds nubbly lentils 
for protein and carrot 
and green onions for 
crunch. She sauces the 
whole platter with a 
stir-together dressing of 


nutty black’sesame seeds, 
garlic, and mayo. 
‚ № Á 
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Broccoli Forest 
Loaf 
Thissavory quick bread 
taps into the childhood 
glee atthe idea of 
broccoli looking like tiny 
trees. Hetty suspends 
a forest of florets in batter 
spiked with turmeric, 
chilipowder, cheddar, 
olives, and chives. 
When cut, the slices 
reveal cross sections of 
the "trees." 
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Mushroom Magic 
ANDREA GENTL 


The 100-plus recipes in Cooking 


with Mushrooms pay tribute to this them. They should look plump, not tattered or 


photographer's lifelong obsession 
with fungi in their many forms. 


As an award-winning 
food and travel 
photographer, Andrea 
has photographed 
many cookbooks, 
but Cooking with 
Mushrooms is the first 
one she wrote too. 
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As a child, Andrea Gentl 
was enchanted by the 
mushrooms she saw while 
playing in the western 
Massachusetts woods. At 
home, however, the only 
ones she encountered 

were pickled on her 
grandmother's antipasti 
plate. But years later, 

when she met foragers 

at a farmers market, she 
began experimenting with 
mushrooms in the kitchen. 
She loves them for their 
dynamic textures and 
flavors, their many reported 
health benefits, and how 
handily they can stand in for 
meat, an easy substitution that makes meals 
more climate-friendly. 

STORE-BOUGHT IS FINE Inrecent years а 
notable shift has occurred in the availability 

of cultivated mushrooms. Gone are the days of 
white buttons as the sole option. Check farmers 
markets and Asian grocers for the most variety, 
but even supermarkets now often stock oyster, 
shiitake, and trumpet mushrooms. Specialty 
mushrooms (especially those from professional 
foragers), like morels or chanterelles, can be 
more expensive by the pound than cultivated 
ones, but Andrea encourages buying small 
quantities as a splurge. *Treat them like you're 
cooking a great steak," she says. 

GET FRESH For good flavor, mushrooms must 
be fresh. Use more of your senses to select 


wrinkled, and feel alive, fleshy, and firm, not 
slimy. They should smell earthy and pleasant. 
Pack them in paper, not plastic, and avoid 
anything presliced. 

TO WASH OR NOT TO WASH? “It’s a 
personal preference," Andrea says. *I don't 
wash cultivated mushrooms, as they're grown 
in a sterile environment." You can wash or 
brush them, if you like, to remove any surface 
grit, but never soak them. “They absorb water 
readily and can become mushy or slimy." 

KEY TO MAKING THEM GREAT Mushrooms 
are moist, so cooking them with high heat 
helps drive off moisture to yield the best 
seared flavor. This can happen on a grill, in 
the oven, or in a pan. *Dry roast them or dry 
sauté them, without any fat," Andrea says, 
*and they develop this nice crust, and the 
flavor is so intense and wonderful." Then add 
some fat: “Mushrooms love all kinds of fat— 
ghee, butter, olive oil. They take it on in a nice 
way, and it complements their flavors." 

FIND GLOBAL INSPIRATION One thing 
Andrea likes best about mushrooms is how 
adaptable they are in dishes inspired by her 
travels. Oyster mushrooms can stand in 

for carnitas in a taco, enoki mushrooms 

swap for pasta with Alfredo sauce, and finely 
chopped shiitakes mimic ground beef in 

kofta (page 148). 

WHAT IF YOU DON'T LIKE THEM? 
Mushrooms are a polarizing ingredient, but 
just because you don’t like, say, portobellos, it 
doesn't mean you won't like others. As Andrea 
says, “The world of mushrooms is vast." 


PORTRAIT: MARTIN HYERS. FOOD PHOTOS FROM COOKING WITH MUSHROOMS: A FUNGI LOVER'S GUIDE TO THE WORLD'S MOST VERSATILE, FLAVORFUL, 
HEALTH-BOOSTING INGREDIENTS BY ANDREA GENTL. COPYRIGHT © 2022. AVAILABLE FROM ARTISAN BOOKS, AN IMPRINT OF HACHETTE BOOK GROUP INC 
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Shiitake Kofta 
Shiitake mushrooms are 
prized for their low 
moisture content and big 
umami flavor, both 
of which make them an 
ideal sub for beef 
in kofta, spiced Middle 
Eastern patties. 
Build them into a meal 
with purchased pita, 
hummus, pickles, olives, 
and cherry tomatoes. 


Mushroom ` 
urguignon 
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Ха а! fun!” маза signature sign-c оі lauded interior designer 


А Suzanne Rheinstein, who passed awayin March, leaving a 


Although hand-painted murals like these trellised walls are 
an indulgence, a room that has the optimism of spring all year 
longis pure joy. Many wallpaper brands make panels that 
replicate painted scenics; install one and dream on. Nothing is 
as transporting as walking into your own idyll, 

B 


legacy of lessons that can be gleaned from her projects and books. 
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"Lessons 
FROM A 


LEGEND 


She was а 
designer with 
definite flair 
who alwavs 
welcomed fun. 
In remembering 
Suzanne 
Rheinstein, 
we share 
10 hallmarks of 
her work. 
Her thinking 
was one of 
a kind. vet the 
rooms she 
touched were 
relatable 
and. above all. 
livable. 
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ou look at the rooms of 
celebrated interior designer 
Suzanne Rheinstein and, 
it's true, you see beautiful, 
beguiling spaces and ways 
of putting together furniture 
and belongings that are 
studied and elegant. But you 
also see rooms designed for 
joyful living. They're heartily welcoming and 
unquestionably uncommon—a zesty color that 
enlivens a serene seating area, a pairing of 
things antiqued and fresh. 

Ina career that spanned decades, 
Rheinstein, right, decorated some of the finest 
homes in America, creating rooms that weren’t 
just for looking at but for truly living in. 

When the Los Angeles designer passed 
away this spring at 77, she left a legacy of 
inspirational decorating. She’s often cited 
as working in the vein of the iconic Parish- 
Hadley design firm but with a Southern 
spin—she was born in New Orleans and raised 
in Jackson, MS. (If you'd had the pleasure to 
snack on the warm cheese straws and candied 
bacon she served at parties, you might have 
hazarded a guess.) But it's the joie de vivre 
and accessibility of her work that will be 
remembered. Her three books, including the 
recent A Welcoming Elegance, offer a master 
class in fancy livability. 
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The designer's Southern-bred insistence on 
comfort, community, and levity is a hallmark 
of her work. She moved chairs and cocktail 
tables like chess pieces to ensure that a chat 
among friends, a night alone, or a roof-raising 
bash would be equally comfortable. Her 
legendary parties would include a full meal 
on china and an invitation to sit anywhere. As 
Los Angeles decorator and longtime friend Joe 
Lucas recalls, “It could be on an 18th-century 
gilt fauteuil or on the floor"—a prospect made 
possible by the huge linen *lap-kins" she doled 
out for eating on laps. *We'd joke it was like 
putting an 8*10 rug on your knees,” Lucas says. 

This wink of humor could be a pleasing 
balance to a room of pedigreed objects. So 
could her deft moves of countering lofty decor 
achievements with comfortable living and 
roadside finds. She meant it when she said, 
*Coming upon a fine old rattan chair is as 
exciting as finding a rare painted and gilded 
18th-century Milanese console." That idea and 
others should be replicated. There's no greater 
tribute to a creative spirit than channeling 
their ingenuity or heeding lessons from rooms 
they've touched, including this collection of 
some of Rheinstein's projects over the years. 


COURTESY OF A WELCOMING ELEGANCE, ROOMS FOR LIVING, AND AT HOME BY SUZANNE RHEINSTEIN; PUBLISHED BY RIZZOLI BOOKS; PHOTOGRAPHY BY PIETER ESTERSOHN, PORTRAIT BY DREW BLACKWELL. 
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Rheinstein wasn't known for tricks, gimmicks, or hacks—but creativity, yes. 
Ingenuity even. When upholstering furniture (or cladding walls here), she often used 
the back side of the cloth, finding it less loud and unintentionally artful. 

(She even created her own collection for Lee Jofa mimicking this effect.) For this to 
work, the fabric must be hand-printed, not machine-printed, so the ink bleeds through. 
The broader lesson: Find and use unintentional beauty where you can. 


1 а : Few of us һауе а strictly cohesive collection of 

( Ol ii 1] 21 | 1 1 1 1 О furnishings; we're not all French Provincial or all 
T ^£) Ct G )rioi | 15 midcentury modern. Our homes are typically an 

4l co», СУ > accumulation of items picked up along the way. 
Not to worry—vive la différence is Rheinstein's ethos. 
Partnering an antique dresser with modern art, this photo, or an industrial cabinet 
with traditional rattan chairs, opposite, gives a room energy. What Rheinstein 
would argue foris the edit. Keep the pieces with integrity and the ones you feel 
passionate about; weed out the rest. And, she would add, be attentive to how things 
are put together. Silver serveware spread over surfaces might feel cluttered, but 
displaying them together behind the cabinet's glass doors makes a statement. 


1 


"CURATION IS AS 
IMPORTANT AS 
CHOICE. HOW THINGS 
ARE PUT TOGETHER 
IS CRUCIAL." 
—SUZANNE RHEINSTEIN 
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A signature of Boston- 


“Painted by-way-of- Britain 
Flo ) Ys decorating, painted 
E floorsalways brighten 
aroom.They're 
an economical update compared to 
refinishing or replacing flooring, and they 
can be deeply cheerful. For Rheinstein, 
floors were another plane of architecture 
to direct and entice the eye. She often 
turned her attention to them to connect 
two disparate rooms, such as a pantry 
а 1! La. Theidea feels downright maximalist: Repeat the with g kitchen: Her generalruls for 
9 OVE same pattern on the walls, window treatments, and painted floors: Stickto pale colors and 
Patt ern furniture upholstery. It may sound like too much keep.geoinettie patternssimple: 
c of a good thing, but all you have to do is look to 
а Rheinstein-designed room to see how a sea of 


Similarity actually calms a space and feels cohesive, serene, and truly 
restful—a blanket of softness pulled right up to your eyes. The idea 
behind using allover pattern is simple: The less information there is for 
the eye to read, the less workthe mind has to do. Sink in and relax. 
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"LET DETAILS REVEAL 
THEMSELVES OVER TIME. 
NOT EVERY ROOM, 
OBJECT, COLOR, OR FABRIC 
NEEDS TO SHOUT WOW." 
—SUZANNE RHEINSTEIN 
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_withthe 
Unexpected 


' Refined interiors risk being stiff. 
Rheinstein's rooms aren't. Why? 
f It'sthe Ed ofthe unexpected— 
casual with formal or a bit of quirk in 
something traditional. In this lacquered 
sitting room, she picked\a dashing 
apple green and carried the color 
onto the ceiling. In others, a simple 
sisal rug mig ht undercut the formality 
of м furnishings without 
losing their gravitas. 
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"Versatile 
Banquettes 


Banquettes fulfill many needs in decorating. 
They give meaning to a nothing space 
(such as the two, above, that hug the wall 
and provide additional seating and 
style). With no arms to impede, the pieces 
can fit where sofas can't, adding a lap 
of comfort and a trim profile. Placed back- 
to-back, they create an unexpectedly 
elegant seating arrangement. 


Slipcovers on 
Antiques 


In the days before AC, furniture 
in fine houses would get dressed 
for summer in breathable 
cotton slipcovers. "Summer dress" 
also had the effect of freshening 
serious furniture. What could 
be more Rheinstein than outfitting a 
neoclassical settee in a jaunty 
stripe? It’s an invitation to sit. 


Symmetry 


To bring a sense of order and 
tranquility to a room, Rheinstein relied 
on balancing: pairs of sofas and 
lamps facing each other 
ora vignette of two items flanking 

a third. She loved to employ 
this classical move but never failed 
to find something to skew it slightly— 
avase of tall branches placed 
off-center, above, for example. 


| 
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99. 
a / 


ж | 
“Antiqued Mirrors 


| ) 7 Points of light transform a 
| | ж. room. Not just windows, candles, and 
lamps but materials that “amplify 
and beautify light," as Rheinstein put it. She 
included gilt, lacquer, and bronze 
as favorites—and mirrors, especially when 
aged. Let go of the idea of a mirror 
just showing reflections. Antiqued versions 
with gentle discoloration (desilverizing)— 
natural or applied—add an expanse 
of light, and the mottled appearance 
lends a sense of mystery. m 
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Recipes by Susan Spungen from 
her book Veg Forward 


Heirloom Tomato Tart 


HANDS ON 20 min. 
TOTAL TIME 2 hr. 


1 cup (128 а) all-purpose flour, 
plus more for rolling dough 

1 cup (120 g) light rye flour* 

1 tsp. granulated sugar 

У tsp. kosher salt 

Y tsp. cayenne pepper 

1 Tbsp. fresh thyme leaves 

8 Tbsp. (113 g, 1 stick) cold 
unsalted butter 

10 oz. soft goat cheese, divided 

У cup (59 ml) ice water, plus 
more if needed 

Ys cup ricotta, preferably fresh 

2 їо А Tbsp. whole milk 
Extra virgin olive oil 

1 large egg yolk 

1 Tbsp. heavy cream 

У oz. Parmesan cheese, finely 
grated (2/5 Tbsp.) 

5 to4 assorted heirloom 
tomatoes (about 2 Ib.) 
Flaky salt and freshly 
ground black pepper 
Fresh basil leaves, left whole 
if small; otherwise, shredded 


1. To make the dough: Combine 
both flours, sugar, kosher salt, 
cayenne pepper, апа thyme та 
food processor. Pulse to 
combine. Cut the butter into 
tablespoon-size pieces and toss 
into the bowl along with 3 oz. 
goat cheese. Pulse until butter is 
broken down into almond- to 


pea-size pieces. Transfer toa 
wide bowl; continue to break 
down the butter by combing 
your hands through the flour 
mixture and flattening the butter 
chunks between your fingertips 
(work quickly to keep the 

butter cold). 

2. When there are no more large 
chunks of butter left, drizzle in 
the ice water. If the dough is too 
dry and crumbly, dribble in a 
tiny bit more water. Knead once 
or twice, then form into a rough 
rectangle and wrap in plastic 
wrap. Press down and usea 
bench scraper to form it into an 
even better rectangle, | to 

1% inches thick. Refrigerate for 
at least 1 hour and up to 2 days. 
When ready to use, soften 
dough about 30 minutes before 
attempting to roll out. 

3. Heat the oven to 400°F with a 
rack in the middle of the oven. 
Roll out the dough on a lightly 
floured 12*16-inch piece of 
parchment paper, taking care to 
retain the roughly rectangular 
shape. Roll from the center out, 
flouring as needed until you 
have an 114x15-inch rough 
rectangle. Pick up the parchment 
by opposite corners and transfer 
to a baking sheet. Pop it back 
into the refrigerator to chill while 
you make the cheese filling. 

А. To make the filling: Combine 
the remaining 7 oz. goat cheese, 
the ricotta, 2 Tbsp. of the milk, 
and 1 Tbsp. olive oil in a food 
processor and process 


until smooth. Add more milk by 
the tablespoonful if needed until 
it has the consistency of smooth 
cake frosting. 

5. To assemble and bake the 
tart: Prick the dough all over 
with a fork. In a small bowl 
combine the egg yolk and heavy 
cream, beating with a fork. 
Brush the entire surface of the 
dough with the egg wash and 
sprinkle evenly with the 
Parmesan. Bake for 15 to 

20 minutes or until deep 

golden brown all the way to 

the center. Cool completely on 
the baking sheet. 

6. Using an offset spatula or the 
back of a spoon, spread the 
cheese mixture over the crust, 
leaving a narrow border. Slice 
the tomatoes and layer them 
randomly on top of the cheese. 
Season with flaky salt and 
pepper, drizzle with olive oil, 
and sprinkle with basil. Serve at 
room temperature. Serves 4. 
"тр If you don't have 
rye flour, try whole 
wheat or use only 
all-purpose flour. 
PER SERVING 540 cal, 
35 g fat (19 g sat fat), 
105 mg chol, 479 mg sodium, 
42g carb, 4g fiber, 

5 9 sugars, 17 g pro 


Baby zucchini 
have tender flesh 
and a milder 

flavor than 


Grilled Zucchini with 
Whipped Ricotta, 
Calabrian Chili, and 
Almonds 


START TO FINISH 30 min. 


8 baby zucchini* (2 Ib.), sliced in 
half lengthwise and scored 
Kosher salt and freshly 
ground pepper 
Olive oil 

1 Tbsp.finely chopped jarred 
Calabrian chiles or paste 

1 cupricotta 

1 Tbsp.milk or more as needed 

У cup whole raw almonds, very 
coarsely chopped 

¥ cup loosely packed herbs, 
such as mint and basil; 
some chopped and some 
whole leaves 
Flaky salt 


1. To prep the zucchini: Sprinkle 
the zucchini evenly with kosher 


PHOTO: CARSON DOWNING. RECIPES FROM VEG FORWARD: SUPER-DELICIOUS RECIPES THAT PUT PRODUCE AT THE CENTER OF 


YOUR PLATE BY SUSAN SPUNGEN. COPYRIGHT © 2023 BY SUSAN SPUNGEN. USED BY PERMISSION OF HARPER CELEBRATE. 
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salt and pepper, then drizzle 
with 1⁄2 Tbsp. olive oil to coat. 

2. To make the chili oil: Stir 
together Calabrian chiles and 
1% Tbsp. olive oil in a small bowl. 
3. То make the whipped ricotta: 
Combine the ricotta, milk, a 
drizzle of olive oil, and И, tsp. 
kosher salt in a food processor 
and process until smooth. Add 
more milk if necessary if the 
ricotta is too thick, until it looks 
like spreadable frosting. 

4. To toast the almonds: Place a 
small skillet over medium-low 
heat. Add 1 Tbsp. olive oil and 
the almonds to the pan and 
cook until golden brown, 4 to 


6 minutes. Drain on paper towels 


and sprinkle with flaky salt. 

5. To grill the zucchini: Grill the 
zucchini over a medium fire, 
starting with the cut side 
down, for 2 to 
3 minutes 

per side, 

until they’re 
seared with 
grill marks 
and look softer 
and juicy. 

6. To assemble: 
Spread the whipped 
ricotta on a large 
platter. Top with zucchini, then 
drizzle with the chili oil and 


sprinkle with almonds and herbs. 


Season with flaky salt and black 


pepper to taste. Serve warm or 
at room temperature. Serves 6. 
*riP Baby zucchini, about 

6 inches long, work especially 
well here, but if you can’t find 
those, use the smallest ones you 
can find, with the firmest texture 
and the fewest seeds. If you 
have only larger ones, split them 
in half lengthwise and grill for as 
long as it takes to get the flesh 
softened and juicy and nicely 
marked by the grill. Cut into 
smaller pieces for serving. 

NOTE To roast the zucchini in the 
oven instead, place them cut 
side down on a baking sheet 


and cook for 15 to 20 minutes 
at 450°F. 

PER SERVING 252 cal, 21 д fat 

(5 g sat fat), 20 mg chol, 551 mg 
sodium, 11 9 carb, 3 g fiber, 
5gsugars, 8 g pro 


Triple-Sesame 
String Bears 


START TO FINISH 20 min. 


2 tsp.kosher salt 

12 oz.green beans,* trimmed 

2 Tbsp. plus 2 tsp. sesame 
seeds, preferably unhulled 

ТУ» tsp. sugar, preferably 
superfine 


2 Tbsp.low-sodium soy 
sauce or more to taste 

1 Tbsp.unseasoned rice 

wine vinegar 

Tbsp. tahini 

Tbsp. white miso 

Tbsp. dark sesame oil 

Tbsp. water 

Big handful fresh shiso 

[an aromatic herb used 

inJapanese cooking], 

basil, or mint, shredded 

(about У; cup) 

Flaky salt 


CI NEN 


1. Bring a large saucepan of 
water to a boil and add the 
kosher salt. Drop the green 
beans into the pot, return to a 
boil, and cook for 1 to 2 minutes 
until bright green. Drain and 
refresh in a bowl of ice water. 
When cool, drain again and pat 
dry on a double thickness of 
paper towels. Cut each bean in 
half lengthwise. They don't have 
to be perfect, and don't bother 
slicing any tiny ones. 

2. Heat a small skillet over 
medium heat. Add the sesame 
seeds and toast, tossing 
frequently until a shade darker 
and smelling toasty, 2 to 

3 minutes. Set aside 2 tsp. for 
the garnish. 

3. Transfer to a bowl to cool 
slightly, then use a food 
processor (preferably a mini one) 
or a mortar and pestle to grind 
the seeds to a coarse powder 

(it should retain some texture). 
Return the seeds to the bowl and 
mix in the sugar, soy sauce, 
vinegar, tahini, miso, sesame oil, 
and 1 Tbsp. water. 


September 2023 | BHG Jf 63 - 


ШЇЇ! 


А. Pour the dressing over the 
green beans just before serving. 
Toss in the herbs and sprinkle 
flaky salt and the reserved 
sesame seeds over top. Serves 4. 
*TIP You can use sugar snap peas, 
either in combination with string 
beans or on their own. Sliver 
them lengthwise before cooking 
until they turn bright green, which 
will take only about 10 seconds. 
MAKE AHEAD If you want to prep 
this salad ahead of time, make 
the sauce and cook the beans as 
directed. Wrap the beans in 
paper towels and refrigerate 
both separately until ready to 
serve. Combine the beans, sauce, 
and herbs just before serving. 
PER SERVING 154 cal, 11 g fat 

(2 g sat fat), 629 mg sodium, 

12 g carb, 3 g fiber, 5 g sugars, 
5gpro 


Arhorio-Stuffed 
Tomatoes with Olives 
and Herlis 


HANDS ON 50 min. 
TOTAL TIME 1 hr. 20 min. 


6 medium (baseball-size) 
beefsteak tomatoes, ripe 
but firm 

TA Tbsp. olive oil, plus more as 
needed 

1 small onion, minced 

3 garlic cloves, minced 

1 tsp. fresh thyme leaves, 
chopped, or % tsp. dried 
thyme 

1 Tbsp. tomato paste 

1 cup Arborio rice 

Ya cup dry white wine 

ЗА tsp. kosher salt, plus more to 
taste 
Freshly ground pepper 

6 large basil leaves, cut into 
strips 

У tsp. Calabrian chili paste; 

2 Calabrian chiles, minced; or 
big pinch of red pepper 
flakes (optional) 

И cup pitted oil-cured black 
olives, chopped 

1 cup small cherry tomatoes 
(орНопа!) 

1 oz. Taleggio or Fontina 
cheese (optional), cut into 
small pieces 


1. Heat the oven to 375°F, with 
arackin the middle. Cut a thin 
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slice off the top of 
each tomato and 
reserve. Cut along 
the wall of each 
tomato, leaving a 
И-іпсһ thickness 
around the side. Using 
а melon baller, a 
Spoon, or your 
fingers, hollow out 
the inside of the tomato 
into a blender or food 
processor. If necessary, cut a 
very thin slice off the bottom of 
each tomato so it sits flat. Set the 
hollowed tomatoes aside. Puree 
the tomato pulp until smooth and 
push through a sieve to strain 
out the seeds. 

2. Heat a large (12-inch) skillet or 
wide, shallow saucepan over 
medium heat. Add the oil and 
sauté the onion until softened, 

5 to 6 minutes. Add the garlic 
and thyme and cook for 3 to 

4 minutes. 

3. Add the tomato paste and 
cook for 2 minutes, stirring 
constantly. Add the rice anda 
drizzle of oil and cook, stirring, 
for 2 minutes more. Add the wine 
and cook, stirring, until 
evaporated, about 1 minute. 

4. Measure the tomato pulp; 
you'll need 3 cups. Add water 

if you have less than that. Add 
the liquid to the rice, along 

with salt and pepper to taste; 
bring to a boil and reduce 

to a steady simmer. Cook for 
about 20 minutes, until the rice 
is still slightly al dente and just 
thick enough to mound a bit 

(it should not be completely 
soupy); stir occasionally the 

last 10 minutes of cooking to 
prevent sticking. Stir in the basil, 
Calabrian chili paste, and 
olives. Adjust the seasonings. 

5. Arrange the tomatoes in a 
baking dish and spoon the rice 
mixture into them, dividing it 
evenly. Add И, cup water to the 
baking dish. At this point, you 
can top the tomatoes with the 
reserved lids or add some whole 
or halved cherry tomatoes to the 
top and drizzle with a little oil. 
Bake for 40 to 50 minutes, until 
the tomatoes start to slump and 


Calabrian 
Peppers 
This spicy, smoky chile 
hails from the Calabria 
region of Italy and is 
used fresh or dried 
locally. In supermarkets, 
you'll also find them 
pickled or crushed into a 
paste with oil, vinegar, 
and salt. 


the edges look juicy. If using the 
cheese, remove the pan from the 
oven in the last 5 minutes and dot 
the tops of the tomatoes with the 
cheese. Return to the oven to 
finish baking. Serve hot or at 
room temperature. Serves 6. 
MAKE AHEAD You can cover and 
refrigerate the baked stuffed 
tomatoes for up to 1 day. То 
reheat, place the tomatoes ina 
baking pan and drizzle 1 to 

2 Tbsp. water around them. 
Cover with foil and bake ina 
preheated 350°F oven 15 to 

20 minutes. Uncover and bake 
for 10 minutes longer, until 
heated through. 

PER SERVING 178 cal, 5g fat (19 
sat fat), 287 mg sodium, 27 g carb, 
2g fiber, 5 g sugars, 3g pro 


Recipes by Andrea Gentl from her 
book Cooking with Mushrooms. 


Mushroom Ceviche 
Tostadas 


HANDS ON 30 min. 
TOTAL TIME 1 hr. 


1 Tbsp. extra virgin olive oil, 
plus more for drizzling 

7 oz. (200 g) white 
or brown beech 
(Bunapi) 
mushrooms, 
trimmed 

У tsp. Himalayan 
pink salt, plus 
more to taste 

У large гей опіоп, 
thinly sliced into 
half-moons 
Juice of 4 limes 
(about % cup/ 
80 ml) 

2 Meyer lemons, 
lzested and 
juiced, 1 zested 
and supremed* 


1 tsp. dark brown sugar 

И jalapefio, seeded and finely 
chopped (optional) 

Ys cup (10 g) fresh mint leaves, 
gently torn 

Ys cup (10 9) fresh cilantro 
leaves, gently torn 

1 Tbsp. fresh oregano leaves 
(about 2 sprigs) 

Ys cup (35 g) salted capers, 
rinsed well and patted dry 

И tsp. Aleppo pepper 

¥ cup (30g) very thinly sliced 
celery (use a mandoline if 
you have one) 

1 large avocado, cubed 
Flaky sea salt, such as 
Maldon 

1 1-1. (455 g) pkg. tostadas 


1. In а cast-iron skillet or small 
Dutch oven, heat the oil over 
medium-low heat. Add the 
mushrooms and И, tsp. of the 
pink salt and cook, stirring 
constantly, until they release 
their juices, 3 to 5 minutes (they 
should still retain their form). 


Remove from heat and set aside. 


2. Place the onion slices ina 
large bowl. Add the lime juice, 
lemon zest, lemon juice, lemon 
segments, sugar, and remaining 
V, tsp. pink salt, tossing to coat. 
Add the јаіарейо (if using). 
Cover and let sit for at least 

10 minutes to cure the onions. 

3. Add the mint, cilantro, 
oregano, capers, Aleppo 
pepper, celery, and mushrooms, 
gently tossing to combine. Let sit 
for another 15 minutes. Gently 
toss in the avocado just before 
serving. Add pink salt to taste 
(the capers are salty, so you 


Tostadas 


CHILES PHOTO: CARSON DOWNING. TOSTADA PHOTO: ANDREA GENTL; TOSTADAS, KOFTA, AND BOURGUIGNON RECIPES EXCERPTED FROM COOKING WITH MUSHROOMS: A FUNGI LOVER'S GUIDE 
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SCHOOLS 
IN SESSION 


As summer slips into fall, start your school year off 

strong! Monica Chavez, DIY, crafting, and garden 

design blogger of House of Esperanza, shares her 

favorite ways to stay on track in a new school year, 
so kids are excited for classes. Here are her 


top tips for the first day of school. Monica Chavez, 
blogger of House 
of Esperanza 


1. PREPARE A LANDING ZONE for school work/ 
projects that come home in an easily-accessible 
place for everyone. This could be a box or bin that 
you already have. Cover a box in fabric or let young 
kids draw on a box to make it a fun experience. 


2. BUY BULK SNACKS and organize them at the 
beginning of the week. Package them inside 
storage bags; keep in a place where even the 
kids can grab a bag each day if they love to 
pack their own things. 


9: GET ORGANIZED using a fabric closet-hanging 
shoe organizer to plan daily outfits, with the kids’ 
help of course. This involves the kids and cuts 
down on chaotic mornings and decision making 
on the day of. 


4. KEEP IT CLEAN by including a small waste bag 
in your car for miscellaneous trash that will no 
doubt accumulate during the week's pick-ups 
and drop-offs. 


5. LABEL, LABEL, LABEL If your kids are young, 
mark jackets and coats with their name using a 
laundry marker pen, peel-and-stick labels, or even 

a permanent marker. Label all at once during school 
prep time. This will help recover any lost clothing 
kids might leave behind throughout the school year. 


PRESENTED BY HEFTY* SLIDER BAGS 
For easy, always reliable storage, trust Hefty* 
[Hefty] Storage Slider Bags for all your family's needs. 
When you need things fresh, seal it with a slide. 


Learn more at Hefty.com 
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may по! need any). Finish with а 
drizzle of oil and some flaky salt. 
4. Serve the ceviche on the 
tostadas. Serves 4. 

*TIP To supreme lemons (or any 
citrus fruit), start by trimming the 
ends with a very sharp knife. Set 
one of the flat ends on a cutting 
board and remove the peel by 
following the curve of the fruit. 
Next, working from the outside 
toward the center, slice the fruit 
into sections, cutting as close to 
the membranes as you can and 
taking care to keep segments 
intact. Transfer the segments to 
a bowl as you work, and then 
squeeze the membranes over 
the bowl to capture the juice. 
PER SERVING 313 cal, 20 g fat 

(5 g sat fat), 857 mg sodium, 31 g 
carb, 5 g fiber, 4 g sugars, 5g pro 


HANDS ON 30 min. 

TOTAL TIME 1 hr. 50 min. 
Andrea makes her own spice 
blend for these Middle 
Eastern-spiced patties, but we 
found her recipe works just as 
well substituting store-bought 
shawarma seasoning. 


Spice Mix 

1 Tbsp. coriander seeds 

И tsp. black peppercorns 

2 tsp. cumin seeds 

2 tsp. fennel seeds 

У tsp. Himalayan pink salt 
У tsp. ground Kashmiri chile 
У tsp. paprika 

И tsp. ground cinnamon 

И. tsp. ground cloves 

Ys tsp. freshly grated nutmeg 


Kofta 

1 Ib. (455 9) fresh shiitake 
mushrooms, minced 

1 cup (40 g) chopped fresh 
cilantro (about 1 small 
bunch) 

1 small shallot, minced 

2 garlic cloves, minced 

1 inch (3 cm) nub fresh ginger, 
peeled and grated 

1 tsp. red miso paste 

У cup (45 g) chickpea flour 


2 large eggs 
1 Tbsp. extra virgin olive oil 
or ghee 


У tsp. honey 
У tsp. Himalayan pink salt 
Chickpea flour, for dredging 
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2 Tbsp. extra virgin olive oil 
or ghee 
Coarse salt and freshly 
ground black pepper 


1. Make the spice mix: In a 

dry cast-iron skillet over 
medium-low heat, toast the 
coriander seeds, peppercorns, 
cumin seeds, and fennel seeds 
until fragrant, 2 to 5 minutes, 
tossing and watching closely so 
they don't burn. Remove from 
the pan and let the spices cool, 
then crush them with a mortar 
and pestle or with the side of a 
chef's knife. Stir in the % tsp. pink 
salt, the chile, paprika, 
cinnamon, cloves, and nutmeg. 
2. Make the kofta: In alarge 
bowl, combine the spice mix, 
shiitakes, cilantro, shallot, garlic, 
ginger, miso, chickpea flour, 
eggs, 1 Tbsp. oil, the honey, 

and % tsp. pink salt. Cover; 
refrigerate to firm up for 1 hour 
or up to 1 day. 

3. Fry the kofta: Form the mixture 
into 1%- to 2-inch (4 to 5 cm) 
rounds (you should get 12 to 15) 
and set on a baking sheet. Press 
into small patties, taking care 
not to flatten them too much. 
You want them to remain 
rounded and relatively small; if 
they're too flat, they will break 
apart and crumble. бепНу 
dredge both sides of each patty 
in chickpea flour. 

A. In a cast-iron or nonstick 
skillet, heat the 2 Tbsp. oil over 
medium-low heat until it 
shimmers. Working in batches if 
needed, fry the patties until the 
undersides are crisp, 5 to 

5 minutes. Flip and fry on the 
other side for another 3 to 


‘The Book 
Nook 


5 minutes. Transfer to 


Mushroom 
Bourguignon 


a wire rack or paper 
towels to drain and 
season with coarse 
salt and pepper 
before serving. 
Serves 4 to 6. 

PER SERVING 254 cal, 
15 g fat (2g sat fat), 
95 mg chol, 855 mg 
sodium, 22 g carb, 

6 g fiber, ó g sugars, 
10 g pro 


Mushroom 
Bourguignon 


HANDS ON 35 min. 
TOTAL TIME 2 hr. 
30 min. 

Cremini mushrooms are a 
budget-friendly choice for the 
foundation of this rich stew, but 
you can also use maitake, oyster, 
or chestnut mushrooms. 


5 Tbsp. all-purpose flour 

% tsp. Himalayan pink salt, plus 
more to taste 

У tsp.coarsely ground black 
pepper, plus more to taste 

2 Ib. (910 g) fresh cremini 
mushrooms, trimmed and 
halved (or quartered if 
large) 

8 Tbsp. (4 0z./115 g) unsalted 
butter 

2 shallots, coarsely chopped 

10 garlic cloves, smashed апа 
peeled, plus 2 large heads 
garlic, halved horizontally 

У Ib. (225 g) pearl onions, 
trimmed 

2 large carrots, cut into 
1%-їпсһ (4 cm) pieces, ог 
1 bunch small organic 
carrots, trimmed 

2 cups (480 ml) red wine or 


4 
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orange wine with a little funk 

tsp. sherry vinegar 

5 cups mushroom broth 

2 Tbsp. colatura di alici (or fish 
sauce, such as Red Boat) 

2 Tbsp. tomato paste 

У cup (20 g) coarsely chopped 
fresh flat-leaf parsley, plus 
more for garnish 

2 fresh bay leaves or 1 dried 
Coarsely chopped fresh 
oregano leaves, for garnish 
(optional) 


ю 


1. Position a rack т the bottom 
third of the oven and preheat to 
300°F (150°C). 

2. On a large sheet pan toss the 
flour, salt, and pepper with your 
hands to combine. Dredge the 
mushrooms in the flour mixture. 
3. п a heavy-bottom ovenproof 
pot [Andrea uses a Dutch oven], 
heat 2 Tbsp. of the butter over 
medium heat until melted. Cook 
about one-third of the dredged 
mushrooms in an even layer 
until browned on one side, 2 to 
3 minutes. Flip and cook until 


There's plenty 
more to love and 
learn in each 
author's recently 
released book. 


VEG FORWARD 
Susan Spungen's 
reliable and delicious 


recipes will win over 
even the most hesitant 

vegetable eater. $35; 
harpercollinsfocus.com 


TENDERHEART 
Hetty Lui McKinnon offers 
diverse and creative 
new ways to prepare 
veggies—from Asian 
greens to zucchini. $40; 
knopfdoubleday.com 


COOKING WITH 
MUSHROOMS 
Andrea Gentl's tribute 
to fungi is as informative 
as it is visually stunning. 
$30; hachettebook 
group.com 
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ADVERTISEMENT 


FRESH FILES 


FRESH PRODUCTS & PROMOTIONS TO LIVE A MORE COLORFUL LIFE 


Lower CHOLESTEROL 


SHARE SPECIAL MOMENTS WITH 
NATURALBLUE TREATS 
Giving your dog a healthy BLUE treat is 
а shared joy that turns any moment into a 
special occasion. And what occasion is 
more special than coming home and 
reuniting with your best friend? 


BLUETreats.com 


СЕ 


DINNER IDEAS EASY AS 
FILL. ROLL. BAKE. 
Tired of leftovers? Pillsbury's got 
you covered with simple and delicious 
weeknight recipes, like our Cheesy Chicken 
Bacon Ranch Crescent Rolls for Two. 
It's as easy as Fill. Roll. Bake. 


Find the recipe at Pillsbury.com 


GET YOUR DOG THE CUTEST CROWN! 
Show off your adorable adopted dog! Enter 
your pet in People's World's Cutest Rescue Dog 
Contest presented by the PEDIGREE* brand for 
the chance to win a People Magazine feature 
about your pup and other great prizes. 


people.com/rescuedogcontest 


POUR YOUR HEART INTO EVERY MORNING 
With a touch of real honey and whole grain 
oats, Honey Nut Cheerios" is a delicious 
addition to any heart healthy* diet. 


Learn more: cheerios.com 


(Three grams of soluble fiber daily from whole grain oat foods, 
like Honey Nut Cheerios™ cereal, in a diet low in saturated 
fat and cholesterol, may reduce the risk of heart disease. 
Honey Nut Cheerios cereal provides 75 grams per serving) 


NEW KERRYGOLD BUTTER BLENDS 
Kerrygold butter and cheeses are made with 
milk from grass-fed cows that are raised on 
small, family-run Irish dairy farms. Enjoy delicious 
NEW Kerrygold Butter Blends, available in 
Chive & Onion, Bell Pepper & Garden Herbs, 
and Sundried Tomato & Basil flavors. 


Find your nearest store at KerrygoldUSA.com 


Better Homes 
&Gardens 


Hover your phone camera over 
the code to get more information on 
our events, promotions, and offers 
or log on to BHGpromo.com 


Check out more at bhgpromo.com 


With the crisp, cool air of the fall season 
approaching, our furry family members may 
develop more energy as we leave the warmer, 
slower months behind — which also means 
increasingly busy schedules for the whole 
family, including back-to-school. Here are 
some ways to Prep Your Pet, keeping them 
active and healthy as life jumps back full force. 


Keep them active on walks through the 
neighborhood — like to the bus stop! If time 
is limited, play some fetch in the backyard for 
atleast 15 minutes a day with their favorite toy. 


Make sure to check their collar and look for 
any signs of wear and tear — and the right 
fit. Fitting two fingers between the collar and 
neck is key. Light jackets are a must-have for 
those cooler days to keep them cozy. 


When the kids come home from school, 
what's better than seeing them reunited 
with your four-legged best friend? Give your 
dog a BLUE treat, with natural and healthy 
ingredients. It's a shared joy that turns any 
day into a special occasion. 
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browned on the other side, 1 to 
2 minutes longer. With a slotted 
spoon, transfer the mushrooms 
to a plate and set aside. Repeat 
to brown remaining mushrooms 
in two more batches, using 

2 Tbsp. butter for each. 

4. Melt the remaining 2 Tbsp. 
butter in the same pot. Add the 
shallots, smashed garlic, onions, 
and carrots, and sauté until soft, 
about 3 minutes. Add the wine, 
vinegar, broth, colatura, tomato 
paste, parsley, bay leaves, and 
sautéed mushrooms to the pot. 
Bring to a simmer and cook for 
5 minutes (just enough to bring 
everything together), then tuck 
halved heads of garlic into pot. 
5. Transfer to the bottom 

rack of the oven and braise for 
1hour, 30 minutes. 

6. Before serving, remove and 
discard the garlic heads and 
bay leaves. Season the stew 
with more salt and pepper. 
Serve garnished with chopped 
parsley and oregano leaves 

(if using). Serves 6. 

PER SERVING 314 cal, 169 

fat (10 g sat fat), 41mg chol, 
1,208 mg sodium, 25 g carb, 

4 д fiber, 8g sugars, 10 g pro 


Recipes by Hetty Lui McKinnon from her 
book Tenderheart. 


Carrot Peanut Satay 
Ramen 


START TO FINISH 25 min. 

Use four 3-ог. packages of 
instant ramen noodles (or a 
gluten-free option) to make this 
quick soup. 


1 to2Tbsp.neutraloil 

2 garlic cloves, finely 
chopped 

TA inch (4 cm) piece of 
ginger, peeled and finely 
chopped 

5 carrots (about 9 о2./250 g), 
scrubbed and coarsely 
grated 

1 tsp. sea salt 

У tsp. sugar 

34 cup (200 g) creamy 
peanut butter 

32 ог. (1 liter) vegetable stock 

12 ог. (340 9) instant or 
ramen noodles 
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tsp. sugar 

tsp. soy sauce or tamari 

tsp. rice vinegar 

tsp. toasted sesame oil 

tsp. doubanjiang or chili oil 

Handful of Asian greens, 

such as baby bok choy, 

tatsoi, or choy sum, 

washed and patted dry, 

leaves picked 

Handful of cilantro leaves 

2  greenonions, sliced 

И cup roasted peanuts, 
chopped 

4 soft-boiled eggs,* halved 

(optional) 


ENO 


1. Heat a saucepan over 
medium-high heat. Drizzle with 
the oil and add the garlic and 
ginger. Cook for 1 minute until 
fragrant, then add the carrots, 
salt, and % tsp. sugar, and cook 
for 3 to 5 minutes, until the 
carrot is softened and starting 
to caramelize. Add the peanut 
butter and vegetable stock, 
and stir. Bring to a boil, then 
reduce the heat to low; cover 
and simmer for 5 minutes. This 
is a textured soup base-if you 
prefer it smooth, use a stick 
blender to puree. 

2. Meanwhile, bring a large 
saucepan of salted water to a 
boil. Add the noodles and cook 
according to the package 
directions; drain. 

3. Lay out four bowls. In each 
bowl, add the following 
seasonings: | tsp. sugar, 

2 tsp. soy sauce, 1 tsp. rice 
vinegar, 1 tsp. sesame oil, and 

1 tsp. doubanjiang. Whisk 
to combine. 

4. Add your greens 
to the broth; cook 
for 30 seconds, 

then immediately 
pour the broth 

and greens into 

the four bowls | 
on top of the 
seasonings, 

dividing Y 
equally. Stir to 
combine. Divide 

the noodles among 
the bowls, top with 
the cilantro leaves, 
green onions, peanuts, and 
soft-boiled eggs (if desired). 


Broccoli 
Forest Loaf 


Serve immediately. Serves 4. 
"МАКЕ IT VEGAN Substitute 
sliced tofu for eggs if you like. 
PER SERVING 880 cal, 53 9 fat 
(15 g sat fat), 2,473 mg sodium, 
81 9 carb, 8 g fiber, 18 g sugars, 
25gpro 


Broccoli Forest Loaf 


HANDS ON 15 min. 
TOTAL TIME | hr. 25 min. 


1 small head of broccoli 
(about 9 0z./250 g), cutinto 
large florets 

TA cups (185 g) all-purpose 
flour or gluten-free flour 

1 tsp. baking powder 

У tsp. baking soda 

У» tsp. ground turmeric 

У» tsp. chili powder 

1 Tbsp. sugar 

TA cups (170 g) grated 
cheddar* 

1 bunch of chives (about 
102./25 g), finely chopped 

Ys cup (65 g) black or 
green olives, pitted and 
roughly chopped 

У, cup (120 ml) extra 
virgin olive oil 

ЗИ, cup (150 g) sour cream* 

1 large egg* 


1. Preheat the oven to 350°F 
(180°C). 

2. Bring a saucepan of salted 
water to а Бой. Add the 
broccoli and cook for 2 minutes, 
then drain immediately and 

run under cold water until 
completely cool to stop it from 
cooking further. 


3. Grease and line an 8«4-inch 
(20х10 cm) loaf pan with 
parchment paper. 

А. Place the flour, baking 
powder, baking soda, turmeric, 
chili powder, and sugar ina 
large bowl and whisk well to 
combine. Fold in the cheddar, 
chives, and olives. 

5. In another large bowl, whisk 
together the olive oil, sour 
cream, and egg until smooth. 
6. Fold the dry ingredients into 
the wet ingredients and mix 
until just combined. Pour the 
batter into the prepared pan. 
7. Press the broccoli into the 
batter so the florets are 
standing up like trees (you may 
have a few pieces left over— 
snack on those!). Bake for 1 to 
1% hours, until the top is golden 
and an inserted skewer comes 
out clean. Let cool in the pan 
for 10 minutes, then turn out 
onto a wire rack to cool 
completely before slicing. 
Serves 6. 

STORAGE Place any leftovers in 
an airtight container or wrap 
tightly in plastic wrap; store in 
the fridge up to 2 days. To 
reheat, slice and warm in the 
oven or toaster. 

*MAKE IT VEGAN Use vegan 
cheese and sour cream; 
replace the egg with flax egg. 
PER SERVING 475 cal, 35g fat 
(Па sat fat), 73 mg chol, 589 mg 
sodium, 31 g carb, 2g fiber, 49 
sugars, 12 g pro 


Roasted Potato and 
Lentil Salad with 
Black Sesame Aioli 


START TO FINISH 40 min. 


2%, Ib. (1.25 kg) potatoes, such 
as Yukon gold, peeled and 
cut into Y4- to 14-inch (2 to 
3 ст) pieces 
Extra virgin olive oil 
Sea salt and black pepper 

1 cup (200 g) Puy (French) or 
black lentils 

1 garlic clove, peeled 

2/ Tbsp. black sesame seeds 

У cup (125 g) vegan or regular 
mayonnaise 

1 garlic clove, grated 

4 tsp.extra virgin olive oil 


PHOTO: HETTY LUI MCKINNON; RECIPES FROM TENDERHEART: А COOKBOOK ABOUT VEGETABLES AND UNBREAKABLE FAMILY BONDS. © 2023 BY HETTY LUI MCKINNON. 


EXCERPTED BY PERMISSION OF ALFRED A. KNOPF, А DIVISION OF PENGUIN RANDOM HOUSE LLC. ALL RIGHTS RESERVED. 


Relax, reset, get inspired, 
and meet REAL SIMPLE editors 
at this exclusive 3-day event. 
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4 tsp. toasted sesame oil 
Sea salt and black pepper 

1 large carrot (about 5 oz./ 
150 g), coarsely grated 

4 green onions, finely 
chopped 
Handful of toasted black 
sesame seeds, to serve 


1. Preheat the oven to 400°F 
(200°C). 

2. Place the potatoes ona 
sheet pan, drizzle with extra 
virgin olive oil, and season 
with sea salt and black 
pepper. Roast for 20 to 

25 minutes, until the potatoes 
are tender and golden. 

3. Meanwhile, place the lentils 
and garlic clove ina saucepan 
of water and season with sea 
salt. Bring to a boil over 
medium-high heat, then 
reduce the heat to a simmer 
and cook for 20 to 25 minutes, 
until the lentils are just tender. 
Drain and stir the garlic into 
the lentils [fo break up clove]. 
А. То make the black sesame 
aioli, add the 2% Tbsp. 
sesame seeds to a spice 
grinder and pulse them to 
coarsely grind. Place т a 
bowl, add the mayonnaise, 
grated garlic, 4 tsp. olive 

oil, and the sesame oil, and 
whisk to combine. Add 
about | Tbsp. of water to 
loosen it up. Taste and 
season with sea salt and 
black pepper. 

5. Combine the potatoes, 
lentils, carrot, and three- 
quarters of the green onions 
in a large bowl; add half the 
black sesame aioli and fold it 
in. To serve, dollop the 
remaining aioli over the top, 
scatter with the remaining 
green onions, and finish with 
remaining black sesame 
seeds. Serves 4. 

PER SERVING 652 cal, 35 g fat 
(5g sat fat), 584 mg sodium, 
76 д carb, 19 д fiber, 4 g sugars, 
15 g pro 


» BAKING: A LOVE STORY 
PAGES 40-46 


Recipes by Claire Ptak from her 
book Love Is a Pink Cake. 
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Late Summer Peach 
Tarte Tatin with Peach 
Leaf Custard 


HANDS ON 30 min. 

TOTAL TIME 1 hr. 45 min. 

Claire suggests using purchased 
puff pastry as a shortcut, so we 
included that method. If you want 
a baking adventure, she has a 
homemade version in her book. 


1 recipe Peach Leaf Custard 
(recipe, right) 

8 tolOlarge ripe but firm 
peaches 

5 Tbsp. unsalted butter 

Y» cup+3 Tbsp. caster sugar* 
or superfine sugar (135 g) 

1 17.3 ох. package frozen 
puff pastry 


1. Prepare Peach Leaf Custard. 
2. Bring a large saucepan of 
water to the boil. Have ready a 
large bowl of iced water anda 
slotted spoon or small sieve to 
fish out the blanched peaches. 
Gently lower peaches into the 
boiling water (don't overcrowd 
the pan). The peaches will need 
only about 30 seconds in the 
water to loosen the skins. Lift 
one up out of the water and 
pinch the skin to see if itis ready 
to slide off. If the skin is still 
clinging to the flesh of the 
peach, slip it back into the water 
for a few more seconds. If it's 
peelable, gently add it to the 
bowl of iced water. Continue 
until all peaches have been 
blanched, then lift them out of 
the water bath and slip off the 
skins. Cut the peaches т half 
and remove the stones; cut into 
quarters. Set aside on a plate. 
Don't worry about any oxidation 
that occurs, as this will 
disappear when baked. 

3. Preheat oven to 425°F. 
Prepare a bowl of iced water 
large enough for a 10-inch 
cast-iron frying pan or copper 
tatin mold (or you could set this 
up in your kitchen sink). 

4. Caramelize 2 Tbsp. of the 
butter and % cup of the sugar 
over high heat in a 10-inch 
cast-iron frying pan or copper 
tatin mold, swirling the pan now 
and then. Once the sugar has 


dissolved, use a 
Wooden spoon or 
balloon whisk to 
bring it all together. Do 
not worry if it splits or 
crystallizes, as it will dissolve 
again during the baking 
process. You want a deep, 
dark caramel. Remove 

from the heat; immediately 
put the pan in the iced water 
to stop the caramel from 
coloring any further. 

5. Arrange the peaches in the 
pan of caramel, bearing in mind 
they will be upside down when 
done, so make them look pretty. 
Place the curved side down into 
the caramel, core side up. Place 
а second layer of peaches on 
top, core side down, and press 
gently with your hands, coaxing 


them to fit together like a puzzle. 


6. Unfold puff pastry sheets. 
Brush one sheet with egg wash 
and top with remaining sheet. 
Roll stacked pastry to a 12-inch 
square and trim corners to 
create a 12-inch circle. Cover 
peaches with the pastry circle, 
tucking the edges in between 
the peaches and pan, then melt 
the remaining 1 Tbsp. butter 
and brush the pastry with it. 
Sprinkle with the remaining 

3 Tbsp. sugar, then 
pierce several times 
with a knife to allow 
steam to escape 
during baking. 

7. Bake 45 to 

55 minutes or until the 
pastry is crisp and 
golden, the sugar has 
started to caramelize 
on top, and the 
peaches and caramel 
are starting to bubble 
at the edges. 

8. Remove tart from 
the oven; allow to sit 
undisturbed for 

10 minutes. Have 
ready a large plate 
that will completely 
cover the top of the 
tarte Tatin. Using 
extreme caution, 


< 


Claire calls for 


To ensure you 
are buying fruit at 
the ideal stage of 


pressure. 


the pan and, 
using an oven 
glove or tea 
towel wrapped 
around the 
outside, quickly flip 
the pan over and turn the tart 
out onto the plate in one smooth 
motion, being cautious of any 
hot liquid or steam that might 
escape. Serve with cold Peach 
Leaf Custard. Serves 8. 
“тр Caster sugar has a finer 
texture than granulated sugar 
but not as fine as powdered 
sugar. Stateside, superfine sugar 
is the best substitute. 


PEACH LEAF CUSTARD 
egg yolks 
cups (480 g) single cream or 
half and half [light cream] 

2 Tbsp. caster sugar ог 
superfine sugar 

30 to 40 peach leaves, washed 
and dried, or add a dropor 
two of almond extract to the 
custard instead 
Pinch of salt 


1. Separate your egg yolks 


Steep the peach leaves in quick 


ripe but firm peaches. 


ripeness, the peaches 
should yield to gentle 


batches, just 30 seconds per handful, to keep 
the custard from tasting vegetal. 


place the plate over 


PHOTO: (PEACHES) ANDY LYONS. COOKING LEAVES AND GRAPE SLAB PIE (PAGE 174) PHOTOS AND CLAIRE PTAK'S RECIPES REPRINTED FROM LOVE IS A PINK CAKE: IRRESISTIBLE BAKES FOR MORNING, 


NOON, AND NIGHT BY CLAIRE PTAK. PHOTOGRAPHS COPYRIGHT © 2023 BY MAREN CARUSO. USED WITH PERMISSION OF THE PUBLISHER, W. W. NORTON & COMPANY INC. ALL RIGHTS RESERVED. 


MAYONNAISE 
Made with cage free eggs 


SCAN HERE 
Make it irresistibly я 
RICH & E 
CREAMY For Delicious 


Recipe Inspiration 
www.hellmanns.com/recipes 
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into a small bowl, reserving 

the egg whites for another 

use (they freeze well). Add 

the cream and 2 Tbsp. sugar 

to a heavy-based saucepan 
and place over medium heat 
until foaming and hot but not 
boiling. Take a handful of peach 
leaves and steep them in the 
Steaming cream for about 

30 seconds (photo, page 170). 
Dunk them and stir them around 
as they steep, then remove and 
discard the used leaves before 
adding another fresh handful. 
Repeat until all leaves have 
been used and the cream is a 
pale shade of green. To achieve 
the bright, fresh, peach-leaf 
flavor, you must work swiftly. 
Leaving the leaves for too long 
in the custard makes the flavor 
undesirable. 

2. Next temper the egg yolks 
with a few tablespoons of the 
warm cream, whisking until 
smooth. Add the tempered 
yolks back into the remaining 
cream, moving a heatproof 
spatula or wooden spoon 
along the bottom of the pan 
continuously. As soon as the 
custard thickens on the bottom 
of the pan, turn off the heat and 
stir in the salt; pour the custard 
through a strainer and into a 
jug. Chill completely. 


PER SERVING OF TARTE TATIN 
AND CUSTARD 514 cal, 29 g fat 
(15 g sat fat), 102 mg chol, 271 mg 
sodium, 61 g carb, 4 g fiber, 

37g sugars, 9 g pro 


Roasted Plum 
and Brown Sugar 
Buttercream Cake 


HANDS ON 45 min. 

TOTAL TIME 1 hr. 45 min. 

Making this cake is “a love 
process,” Claire says. Tomanage 
the prep, she suggests baking 
and filling the cake up to 24 hours 
ahead, then making the frosting 
and icing the cake on the day 
you want to serve it. 

For the plums: 

2 Ib. 40z.(1kg) plums 

1 vanilla bean pod 

У cup (100 g) sugar 
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For the sponge cake: 

3/ cups (490 g) all-purpose 
flour 

4 tsp. baking powder 

TA tsp. fine sea salt 

1% sticks (170 g) unsalted butter, 
softened 

2У% cups (500 g) caster or 
superfine sugar 

% cup (120 g) sunflower or 
vegetable oil 

4 eggs 

ТА cups (320 9) whole milk 

1 Tbsp.vanilla extract 


For the mascarpone filling: 

14 oz. (4009) mascarpone 

34 cup + 2 Tbsp. (200 g) double 
cream or heavy cream 

1 Tbsp. freshly squeezed 
orange juice 

Ye cup (609) icing sugar ог 
powdered sugar, sifted 

For the buttercream: 

2 cups (450 g) unsalted butter 

5 egg whites 

TA cups (330 g) packed dark 
brown sugar 

У tsp. salt 


1. Preheat the oven to 425°F. 

Cut the plums into quarters and 
arrange cut side up in a roasting 
tray. Scrape the seeds of the 
vanilla pod over the plums and 
tuck the pod between some of 
the plums as well. Scatter the 
sugar over, then cover with foil 
and bake for 15 minutes. 
Remove the foil and bake 
further for 10 to 15 minutes or 
until the plums are starting to fall 
aport, are catching a little on 
the edges [beginning to 
darken], and are filling your 
kitchen with that delicious 

smell. Remove from the oven 
and allow to cool completely. 

2. Reduce the oven 
temperature to 
340°F. Grease and 
line three 8-inch 
cake tins. 


“Roasting fruit, whether it's 


3. Whisk together the flour, 
baking powder, and salt. 
А. Put the 1% sticks butter, 
the sugar, and oil in the 
bowl of a stand mixer; 
cream until light and fluffy. 
Add eggs one at a time, 
beating after each 
addition. 

5. Add half of the dry flour 
mixture to the creamed butter 
and sugar and mix well. Then 
add the milk and vanilla and 
mix well. Scrape down the 
sides thoroughly and add the 
remaining dry ingredients to 
the bowl. Mix well to incorporate 
а! of the ingredients, but do 
not overmix or this will make 
your cake tough. 

6. Divide the batter among the 
cake tins and bake for 50 to 

40 minutes. The cakes should be 
starting to look golden and feel 
springy to the touch, and an 
inserted skewer should come out 
clean. Cool on wire racks 

10 minutes. Remove from pans 
and cool cakes completely on 
wire racks. 

7. While cakes are baking, 
prepare the mascarpone filling. 
Simply whisk mascarpone, 
double cream, orange juice, 
and icing sugar together until 
just fluffy, being careful not to 
overmix. Chill until ready 

to use. 

8. Next prepare the brown 
sugar buttercream if serving 
that day. Beat the 2 cups butter 
in the bowl of a stand mixer 
until soft and pale; set aside. 
Whisk the egg whites, brown 
sugar, and salt together in a 
separate mixing bowl* over a 
bain-marie or in a double 
boiler until 

the brown 
sugar is 


plums, rhubarb, quince, or apricots, 
concentrates the flavor quickly 
without overcooking the fruit. 
—CLAIRE PTAK 


LOVE IS A PINK CAKE 
Bake beautiful cakes, 
pastries, and sweets fit 
for any occasion or time 
of day with Claire Ptak’s 
gentle guidance and 
seasonal inspirations. 
$35; wwnorton.com 


dissolved, the mixture is frothy, 
and it reaches 165°F. 

9. Fit the bowl to your mixer and 
whisk until cooled down and stiff 
peaks form. This can take alittle 
while. You can also turn your 
mixer off and let it cool 

20 minutes or so. Switch to a 
paddle and add the butter in 
batches, stopping the mixer 
occasionally to scrape down the 
sides of bowl. Don't be afraid if 
the mixture breaks halfway 
through. Once you switch from 
the whisk to the paddle 
attachment, the buttercream 
should smooth out. Cover and 
set aside until ready to use. 

10. Once the cakes are 
completely cool, you can begin 
to assemble. Line a deep 9-inch 
cake tin with cling film [plastic 
wrap], place one layer of cake 
inside the lined tin, and fill a 
piping bag with some of the 
buttercream. Pipe aring of 
buttercream around the edge of 
the cake layer. Spoon half the 
mascarpone inside the ring of 
buttercream and cover with half 
of the roasted plums, then 
repeat with the second layer of 
cake, border of icing, 
mascarpone filling, and plums. 
11. Place the final layer of cake 
into the tin and bring the sides of 
the cling film up. Refrigerate the 
cake for at least an hour and up 
to 24; this will make it much 
easier to ice. 

12. Remove the cake from the 
fridge; transfer from the pan 
onto a plate or stand. Take off 
the cling film; ice the top and 
sides with the rest of your brown 
sugar buttercream using an 
offset spatula. Keep at room 
temperature until serving. Store 
leftover cake in the fridge up to 
3 days. Serves 12. 

“тр If you don't have two mixing 
bowls, transfer beaten butter to 
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aseparate bowl and set aside. 
Wash and dry the mixer bowl 
thoroughly before continuing 
with the egg white mixture. Even 
a tiny amount of fat will keep 
whites from beating stiff. 

PER SERVING 828 cal, 51 g fat 

(27 g sat fat), 165 mg chol, 

465 mg sodium, 86 g carb, 1g 
fiber, 62 g sugars, 8 g pro 


Grape Slab Pie 

HANDS ON 40 min. 

TOTAL TIME 5 hr. 15 min. 

Claire calls for a 9«13-inch 
pan with a 1-тсв depth—also 
known as a quarter-sheet 
pan. You can find them at 
restaurant supply stores or use 
a 9х13х2-іпсһ pan. 


For the pastry: 
4 cups (560 g) all-purpose 
flour, sifted 


2 tsp. fine sea salt 

5 sticks (340 g) unsalted 
butter, chilled 

8 Tbsp.iced water 

4 Tbsp. milk or cream, for 
brushing 
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4 Tbsp. caster or superfine 
sugar, for sprinkling 


For the filling: 

2 Ib, Il oz. (1.25 kg) ripe 
Concord or Fragola grapes 
(weight before removing 
stems)* 

1 vanilla bean pod, split 
lengthways; seeds scraped 
Zest of 1lemon 

2 Tbsp. lemon juice 

34 cup (150 g) soft light brown 
sugar 

И. cup (50g) caster or superfine 
sugar 

5 Tbsp. corn flour or cornstarch 

У tsp. fine sea salt 
Acouple of gratings of fresh 
nutmeg 

2 apples, peeled, cored, and 
chopped 


1. Whisk together flour and salt in 
alarge bowl. Add half the butter 
and cut in using a round-bladed 
knife or pastry cutter. Combine 
well using a cutting motion. Add 
the remaining butter and 
continue to mix until you have 
roughly pea-size pieces. 


Grape Slab Pie 


2.Sprinkle the iced water 
over (holding back the ice) 
and toss it through the mix 
as you go. The dough should 
start to become raggedy, and, 
eventually, when all the water is 
added, it will come together 
into a ball. Divide the ball in 
half, wrapping each piece in 
cling film [plastic wrap]. Pat into 
flat squares and rest in the 
fridge for at least 20 minutes or 
up to 24 hours. (Any longer 
than this, put it in the freezer.) 
3.То make the filling, strip the 
grapes off the stems, then 
separate the skins from the 
pulp by pinching each grape to 
squeeze out the pulp into a 
heavy-based saucepan. Set 
skins aside. Add the scraped 
vanilla pod and seeds, plus the 
lemon zest, and heat gently 
until pulp is soft and beginning 
to separate from the grape 
seeds, about 10 minutes. 

4. Pour the pulp through a mesh 
sieve placed over a bowl. Press 
through with a plastic pastry 
scraper or the back of a wooden 
spoon until all the pulp isin the 
bowl. Discard the seeds. Rinse 
and dry out the vanilla pod for 
another purpose. Add the lemon 
juice to the pulp. 

5. In another large bowl, whisk 
together the sugars, corn 

flour, salt, and nutmeg. 

Slowly whisk the strained 

grape mixture into the sugar 
mixture and add the grape 
skins back in. Add the apples 

to the grape mixture. 

6. Butter and flour a baking 
tray that measures 9*13 inches 
with a lip about 1 inch deep. 

7. Roll out one square of pastry 
on a lightly floured surface to 
roughly 11х15 inches. Press the 
pastry down into the prepared 
baking tray, then chill in the 
fridge while you roll out the 
other piece. The second pastry 
sheet (which will form the top of 
the pie) can be rolled out to 
9x13 inches. Remove the pastry- 
lined baking tray from the 
fridge and carefully fill it with the 
grape mixture. It can come right 
up to about Ив inch shy of the 


In-Season 


Concord 
Grapes 


This pie calls for Concord 
grapes for their deep 
color; rich, iconic flavor 
(these are grape jelly 
grapes); and naturally 
high pectin content that 
is key to the filling. 
However, they are a 
slip-skin variety (the 
pulp separates easily 
from the outer skin), so 
they don’t transport 
well and aren't widely 
available in stores. 
Look for Сопсога$ їп late 
summer through early 
fall at farmers markets or 
а pick-your-own orchard. 
Or check supermarkets 
for a Concord hybrid 
called Thomcords; 
they're seedless, so skip 
the deseeding steps 
and toss all filling 
ingredients together 
in this pie. 

top of the tin, but don’t let it 
overflow. Place the top layer of 
pastry onto the pie. Brush the 
pastry with milk. Fold or roll 
over the excess bottom pastry 
and pinch to seal. Use а knife to 
pierce the top of the pie a few 
times. Chill or freeze 20 minutes. 
8. Preheat the oven to 400°F. 
Brush the edge and top of the 
pie with the milk or cream and 
sprinkle over the caster sugar. 
Line the bottom of your oven 
with foil to catch any drips, then 
bake the pie about 25 minutes. 
Reduce the heat to 350°F and 
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Better Homes & Gardens 


‘travel & home 


INFORMATION AND OFFERS 


To receive Travel offers, use the order card or go to TravelMeredith.com 


ALABAMA 


Circle АПТ for All Travel Offers 


MICHIGAN 


EASY WAYS to 
get FREE information: 


ql ONLINE M ву MAIL 
(е) Hover your phone's camera 
over this code to instantly 
request more information from 
these destinations. 


SOUTH DAKOTA 


1 Gulf Shores & Orange Beach— 
Come be transformed by our 
sugar-white sand beaches and 
sparkling turquoise waters. 


CALIFORNIA 


2 Visit California—Order your free 
California Visitor's Guide packed 
with stunning photography, useful 
tips and innovative ideas to help 
you plan the perfect trip to the 
Golden State! 


ILLINOIS 


3 Illinois. The Middle of Everything.— 
Order your copy of Enjoy Illinois 
Magazine to find yourself in the 
middle of culture, nature, and history. 


IOWA 


4 Catch Des Moines—Des Moines: 
The S's may be silent, but our city 
is buzzing. There's something for 
everyone in Greater Des Moines. 


KANSAS 


5 Kansas Tourism—The Kansas 
experience is a salute to the real. 
To the rowdy. To the wide-eyed 
wanderers. To The Stars. 


es >> HURRY! of FERS EXPIRE 02/18/2024 ШЕННЕН 


6 Michigan—Pure Michigan. Information 
to help plan your Michigan vacation. 
Come find out what pure feels like. 


NEBRASKA 


7 Visit Nebraska—On behalf of all 
Nebraskans, we invite you into the 
adventure of exploring our state. 
#HonestlyNE 


NORTH CAROLINA 
(For All, Circle A033) 


8 NC's Brunswick Islands—Six pristine 
beaches filled with family fun any time 
of the year. Request a Vacation Guide 
and visit this fall. 


9 Visit North Carolina—With pristine 
beaches, relaxing mountains, and 
vibrant cities, you'll be surrounded by 
unique firsts in North Carolina. 


NORTH DAKOTA 


10 North Dakota Tourism—Hello from 
North Dakota! Find a stunning 
national park, rich history, fun urban 
escapes and more. Free guide 
and map. 


SOUTH CAROLINA 


11 Explore Charleston—Experience 
the timeless charm and unrivaled 
hospitality found only in Charleston. 
The perfect stay awaits! 


12 Southeast South Dakota—Southeast 
South Dakota is your gateway to the 
Great American West. Your South 
Dakota adventure beings here! 


WEST VIRGINIA 


15 West Virginia Tourism—It's the kind 
of place that draws you in and calls 
you back, with natural simplicity and 
mystical beauty. Almost Heaven 
welcomes you. 


MID-ATLANTIC 
(For All, Circle A054) 


14 Spectacular Fall Destinations— 
Pack your bags & travel this fall! 
Mountains, Beaches, history, arts 
and food the Mid-Atlantic & 
Southeast have it all. 


15 The Mid-Atlantic states are ideal 
for family vacations!—Colorful 
locations & relaxing vacations 
when traveling to the Mid-Atlantic 
U.S. Mountains to beaches they 
have it all. 


SOUTHEAST 


16 Travel throughout the 
Southeastern U.S. this spring!— 
Your family can hike, bike, kayak, 
eat, relax & sun bathe at one of our 
beaches, lakes or mountains! We 
offer options! 
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bake another 35 to 45 minutes 
or until golden and the filling is 
bubbling up through the pastry. 
Cool for 5 hours before slicing. 
Serves 12. 

“ТІР It's hard to top homemade 
Concord grape filling, but if you 
can't find them in-season, our 
BHG Test Kitchen used 
purchased jam. Combine 

1% cups Concord grape jam, 

1 tsp. vanilla bean paste or 
vanilla extract, 2 tsp. lemon 
zest, % tsp. fine sea salt, and 
grated fresh nutmeg. Fold in 
the apples. Fill pastry and bake 
as directed. 

PER SERVING 518 cal, 24 g fat 
(15 g sat fat), 61 mg chol, 336 mg 
sodium, 72 g carb, 2 g fiber, 

33 g sugars, 6g pro 


THEIRANIAN TABLE 
pages 84-87 


Recipes by Homa Dashtaki from her 
book Yogurt & Whey. 
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Fesenjan 
(Pomegranate and 
Walnut Stew) 


HANDS ON 20 min. 

TOTAL TIME 2 hr. 20 min. 
Anancient recipe for a 
celebratory stew, this dish was 
once made with duck and is 
often prepared with chicken, 
but Homa grew up making it 
with beef meatballs. 


1 Ib. chopped walnuts 

1 Ib. ground beef 

1 large yellow onion, minced 

4 garlic cloves, minced 

1 tsp. ground turmeric 

1 tsp. kosher salt or more to 
taste 

Ya tsp. freshly ground black 
pepper 

1 Tbsp. vegetable oil 

34 to 1cup pomegranate 
molasses 
Persian Rice (recipe, 
opposite), feta cheese, and 
fresh herbs, for serving 


1. Preheat the oven to 

350°F. Spread walnuts 

in a single layer ona 

rimmed baking sheet; 

toast until browned 

and fragrant, about 

10 minutes, turning and | 
tossing twice. (Toasting 

draws out their oils.) Cool 
completely, then transfer to the 
bowl of a food processor. Pulse 
several times, until the nuts are 
finely chopped but not a paste. 
They will help thicken the stew. 
2. Combine the ground beef, 
onion, garlic, turmeric, salt, 

and pepper in a medium bowl. 
Form into l-inch meatballs. (You 
should have 25 to 28.) 

3. Heat the ой in a large skillet 
over medium-high heat. Cook 
the meatballs in batches, turning 
occasionally, until browned 

on all sides, 8 to 10 minutes per 
batch. Transfer to a paper 
towel-lined plate. 

А. In a large pot combine 5 cups 


Fesenjan 
(Pomegranate 
and 
Walnut Stew) 


YOGURT & WHEY 
Homa Dashtaki shares 
traditional Iranian 
dishes and creative 
ways to use yogurt; with 
beautiful hand-drawn 
illustrations. $40; 
wwnorton.com 


water and the ground walnuts. 
Bring to a boil, then reduce the 
heat to a steady simmer. Continue 
to simmer, stirring occasionally, 
until the walnuts soften into the 
water and are fully integrated, 
about 30 minutes. 

5. Stir in % cup of the 
pomegranate molasses and 
reduce the heat to maintain a 
gentle simmer. Simmer, stirring 
occasionally, until the broth is very 
thick and a layer of oil forms on 
top, 45 minutes to 1 hour longer. 
Taste for balance, adding up 

to И cup more pomegranate 
molasses for a tarter pucker if 
desired. Just before serving, add 
the meatballs to the stew to heat 
through fully, 5 to 10 minutes. 

6. Taste for salt, adding more if 
needed. Serve with Persian Rice, a 
few slices of feta, and fresh herbs 
(sabzi khordan; see page 87). 
Serves 6. 

PER SERVING 91] cal, 61 g fat (9 g sat 
fat), 50 mg chol, 240 mg sodium, 

74 g carb, 6 g fiber, 21 g sugars, 
26gpro 


Maast-0-Moosir 
(Savory Leopoldia 
Yogurt) 


HANDS ON 5 min. 

TOTAL TIME 28 hr. 5 min. 
There's no true substitute for 
the flavor of moosir, buf the 
BHG Test Kitchen found that 
dried minced onion or dried 
shallot comes fairly close. 


6 large or 9 medium slices 
dried moosir (3, oz.) 
1 qt. plain whole milk yogurt 
1 tsp.kosher salt, plus more 
to taste 
1. Put the moosir in a small dish 
and cover with warm water. Let 
soak at least 4 hours, until plump 
and pliable. Drain and discard 
water. Finely mince the moosir. 
2. Put the yogurt in a medium 
bowl and stir in the salt. Taste and 


PHOTO: (FESENJAN) CARSON DOWNING. RECIPES EXCERPTED FROM YOGURT & WHEY: RECIPES OF AN IRANIAN IMMIGRANT LIFE BY НОМА DASHTAKI. 
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"Moosir 
LOVE 


Homa's family goes through 
agallonof the savory 
yogurt sauce Maast-o- 
Moosir each week. Asliced, 
dried flower bulb gives 
itits signature flavor. 


а 


What is 
Moosir? 
While it looks, tastes, and 
is even labeled in the 
West as a dried shallot, 
moosir is actually the 
bulb of arelative of the 
grape hyacinth flower 
(Leopoldia сотоза). The 
flavor is savory, earthy, 
and pungent. 


Where to 
Buy It 


Moosir is Sold dried. 
Find it at Middle Eastern 
markets or online (try 
foodsofnations.com). 


add more salt if you like. You 
are aiming for a dip or sauce 
that packs a punch, as it will 
brighten whatever it 
accompanies. When you're 
satisfied with the saltiness, add 
the minced moosir. Cover; 
refrigerate at least 24 hours to 
intensify the flavors before 


serving. Store in an airtight 
container in the refrigerator for 
up to 1 month. Makes 1 qt. 

РЕВ 2 TBSP. 23 cal, 1g fat (19 sat 
fat), 4 mg chol, 56 mg sodium, 

2 g carb, 2g sugars, 1g pro 


Tah-Dit (Persian Rice) 


Parboil the rice first to soften it 
slightly, then steam the rice with 
butter until it’s fluffy and the 
bottom develops acrunchy, 
golden crust. Homa doubles this 
recipe, using a 74-qt. pot with a 
12-inch diameter, to serve eight. 
HANDS ON 20 min. 

TOTAL TIME 2 hr. 


2 cups long grain basmati 
rice (do not substitute a 
different variety) 

2 Tbsp. kosher salt, divided 

Уз tsp. saffron (optional) 

2 Tbsp. boiling water 

5 to 4 Tbsp. unsalted butter, 
divided 

1. Put the rice in a large bowl. 

Fill bowl two-thirds with water 

and wash the rice, giving it a 

little massage with your hands. 

Tip the bowl carefully to drain 

the water while leaving the rice 

in the bowl. Repeat this process 
twice more, until water runs 
clear. Rinsing rids the rice of 
excess starch (and any dirt) and 
is a simple but important step. 

2. Cover the rice with cool 

water by linch. Stir in 1 Tbsp. of 

the kosher salt and let it soak 
for at least 1 hour. 

3. If you're planning to use the 

saffron, crumble it into a small 

heatproof bowl and pour in the 
boiling water. Set aside to steep 
for at least 20 minutes. 

А. Half-cook the rice. Bring 

5 to 6 cups fresh water to a boil 

over medium-high heat in a 

large, wide pot with a 

tight-fitting lid (do not use 

cast-iron). Gently drain the 
water from the soaking rice and 
rinse with cold water to get rid 
of the salt residue; drain again. 

Add the rice to the pot, making 

sure there is at least | inch of 

water above the rice. Add the 
remaining 1 Tbsp. kosher salt. 

Bring the water back to a 

simmer, stirring occasionally. 


About 5 minutes later, check the 
rice for the half-cooked stage 
by doing the “squish test“: Pluck 
a grain of rice out of the pot 
and squish it between your 
thumb and forefinger. If the 
grain of rice simply breaks in 
two, it's not ready yet and you 
should check again in 2 or 

3 more minutes. What you 

want when you press the grain 
between your fingersis to kind 
of flatten it, revealing a spine of 
multiple hard pieces along the 
entire grain. You do not want to 
let it get fully translucent 

and soft—that will make the rice 
grains stick together and be 
soggy. When the rice is ready, 
drain it in a large fine-mesh 
strainer. If you are worried you 
have overcooked the rice, run 
some cold water over it. Rinse 
the pot thoroughly to remove 
any starchy residue. 

5. Steam the rice to completion. 
Heat the same pot over 
medium-high heat until it is dry. 
Depending on the size of your 
pot, add 2 to 3 Tbsp. of the 
butter, enough so that when it 
melts, it covers the entire 
bottom of the pot with a healthy 
layer of fat. The butter will help 
crisp the bottom layer of the 
rice, creating a buffer between 
the flames and the rice. 

6. Return the drained rice to the 
pot-still over medium-high 
heat—and use a wooden spoon 
to form a pyramid of rice. 
Keeping the rice away from the 
edges as much as possible will 
help direct the steam the rice 
creates through the center of 
the pot. Use the handle of the 
spoon to make six holes around 
the pyramid and stuff roughly 
У» tsp. of butter into each hole. 
Drizzle the precious steeped 
saffron liquid (if using) over the 
top of the pyramid, trying to get 
as much coverage as possible. 
7. Lay a large, clean dish towel 
on the counter and place the 
pot lid facedown in the center. 
Gather the edges of the towel 
around the lid and tie corners 
together on top. Place the 
now-insulated lid on the pot. 


The towel absorbs steam and 
creates a tight seal. Cook the 
rice for 8 minutes to lock та 
crispy crust on the bottom, then 
reduce heat to low. Cook for an 
additional 20 to 25 minutes, then 
remove from the heat. You 
should start to smell it about 

5 minutes before it's ready— 
don't panic and turn off the heat; 
just let it keep going a touch 
longer. [Homa says beginners 
often take the rice off the 

heat too early, creating an 
underwhelming tah-diq. “Ве 
brave!” she says.] 

8. And now, for the moment of 
truth—the reveal to show how 
well the tah-diq came out. Each 
and every tah-diq is different. 
Remove the lid carefully, 
watching out for steam. Invert a 
serving platter or large plate 
over the top of the pot (the 
platter should be larger in 
circumference than the pot). 
Using oven mitts, grab the pot 
handles and platter at the same 
time and flip the pot over so the 
platter is on the bottom. Use the 
handle of a spoon or knife to 
gently tap the pot to loosen any 
rice that may be sticking to the 
roof of the pot. Carefully lift the 
pot off the platter in the most 
dramatic way possible. Serves 6. 
PER SERVING 28] cal, 8 g fat 

(5 g sat fat), 20 mg chol, 188 mg 
sodium, 48 g carb, 4 g prom 


SWEEPSTAKES 
RULES 


PAY YOUR BILLS 

Subject to Official Rules 
available online at 
BHG.com/25kFall. The 

$25,000 Sweepstakes begins at 
12:01 a.m. ET on 7/1/23 and ends 
at 11:59 p.m. ЕТ оп 12/31/23. 
Open to legal residents of 

the 50 United States and 

the District of Columbia, 

21 years or older. Void where 
prohibited. Sponsor: Dotdash 
Media Inc. Sweepstakes is 
offered by Dotdash Media 

Inc. and may be promoted 

by any of Dotdash Meredith's 
publications in various creative 
executions online and in print 
and at additional URLs at any 
time during the sweepstakes. 
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thrive 


„ее! good, look good, live well 


EMBRACING 


Whats the secret to feeling vibrant? 
Appreciating the stage of life 
you're in. We asked some of our favorite 
role models of various ages to share 
their insights and wisdom about finding 

that inner peace and confidence. 


YOON. 


*I'm loving my life, I feel so young, so 


bm ۳ ALICIA 41 


vibrant, and 1 just feel like it's my best 
decade yet,” says beauty entrepreneur 
and CEO of Peach & Lily Alicia Yoon. 
But for her, this decade isn't the 
pinnacle—it's one stop on an upward 
trajectory: “It’s an awesome thing to 
be able to get older." 
And that means focusing on health. 
*At every phase of our life," Alicia 
says, “we have to think, What are we 
doing to preserve our health —mental, 
physical, spiritual? 
ТНЕ POWER It comes down to 
OF STAONG, little daily choices 
OLDER ROLE to take care of 
MODELS ourselves. It’s like 
clothing; if you 
really take care of them, a good pair 
of jeans can hold up for decades.” 
Alicia cites her mother and 


mother-in-law as role models in 
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OCCASIONAL DIGESTIVE UPSETS 
CAN MAKE FOR A BUMPY RIDE 


Occasional bloating and gas may be signs that 
the balance of good bacteria in your gut is off. 
Align Bloating Relief + Food Digestion adds 


PROBIOTIC 


more healthy bacteria to help relieve occasional helps soothe ww | 
digestive upsets, plus Vitamin B12 to help. A 
support the breakdown of fats and proteins helps break down food* 

in the food you eat.* with DIGESTIVE ENZYMES 


Help calm the waters with Align. 


| *THESE STATEMENTS HAVE NOT BEEN EVALUATED BY THE FOOD AND DRUG ADMINISTRATION. THIS PRODUCT IS NOT INTENDED TO DIAGNOSE, TREAT, CURE, OR PREVENT ANY DISEASE. 


1AMONG DOCTORS WHO RECOMMENDED A BRAND OF PROBIOTIC IN A PROVOICE 2022 SURVEY. 
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YOON 

CONTINUED 
aging well. She says: 
*My 70-year-old 
mother-in-law is an 
inspiration to me. She 
doesn't do anything 
drastic—no crash 
diets or boot camps. 
She's consistent —she 
leans into her fitness 
with swimming and 
running and is strong, 
flexible, and fit. She 
brings such physical 
energy to each day, 
and the quality of her 
life is really high. 

*My own mom is 
in her 70s and hasn't 
felt the need to do 
Botox or fillers. Her 
goal is to preserve 
her natural skin 
health. She embraces 
the fact that her skin 
at its healthiest at 
70 will look different 
from her skin at 
its healthiest when 
she was 20. 

“I feel empowered 
when I make choices 
to preserve my 
own health. Youth 
is a mindset not a 
number. What's so 
great about my 40s 
is that I can still keep 
that mindset by being 
curious about the 
world and bringing 
a vitality to my 
everyday life.” 
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BUILD А 
SELF CARE with the Lord when 
ROUTINE 
THAT only 17. The fact that 
VOURISHES she never saw 50— 
YOU 


MALLY BI 


RONCAL, 


Mally Roncal had an epiphany 
when she turned 50. “I realized 1 
have to care more about me, not 
just physically or spiritually or 
emotionally but all of the above,” 
says the founder of Mally Beauty. 
*My mom had breast 
cancer and went to be 


she was 49; I was 


but I did—was a very 
powerful moment for 
me. I have to live this life for her 
and the life she never got to see." 
For Mally, that meant dialing 
back on always putting others 
first. *Most of us women 
are conditioned to be people 
pleasers—we serve; that is what 
we do,” she says. “I have three 
teenage girls and a busy life and 
career. I’m always going a million 
miles an hour. Now I’ve reached 
the age where my self-care is 
my priority.” 
Here are three mantras that 
help her do just that. 
1 DON'T WASTE ENERGY ON 
CARING WHAT OTHERS THINK. 
4 used to worry: Am I hurting 
feelings? Am I being too much? 
Now I'm more like Sophia from 
The Golden Girls. You don't like 
me? Move on." 
1 WASH MY FACE BEFORE BED, 
NO MATTER WHAT. 
4 feel passionate about some 


rules when it comes to skincare. 
Even if I've had a late night 

out followed by a QVC show at 
4 a.m., 1 always take my makeup 
off before bed. Bliss has two 
really good cleansers I use: Rose 
Gold Rescue Gentle Foaming 
Cleanser and Fab Foaming 
2-т-1 Cleanser & Exfoliator.” 

Г BRING ADVENTURE 

AND CREATIVITY 

INTO EVERYTHING I DO. 

"It's easy to fall into a rut, eating 
the same things every day, 
wearing the same clothes. 
Stretching my creative abilities 
makes me feel confident and 
young, like I'm still growing. 
Sitting in front of the makeup 
table is my play space to think of 


new products everyone can use.” 


e 
“Women our 
age may look at 
younger women 
who are slaying 
it and think, Has 
the boat passed 
me? Absolutely 
no! Work the 
OG mentality; 
we have a lot of 
wisdom." 
MALLY RONCAL 


PHOTO: COURTESY OF MALLY BEAUTY 
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Ensure үз Ensure Ensure 
TEIN PROTEIN т PROTEIN 
с 5 
м 


y MAX CHALLENGE 


Visit m to enter 


+ NO PURCHASE NECESSARY TO ENTER OR WIN. Void where prohibited. Sweepstakes is open to legal residents of the U.S., who are 18 years of age or older 

at the time of entry. Begins at 12:01 a.m. ET on 07/09/23, ends on 09/30/23 at 11:59 p.m. ET. Visit http://www.EnsureMaxChallenge.com for free entry details 
and Official Rules, which govern. NOTE: An entrant cannot participate solely by scanning the QR code. Sponsor: Abbott Laboratories, 3300 Stelzer Road, 
Columbus, OH 43219. 


Use as part of a healthy diet. 


С) Abbott 
* Vitamins C & E and selenium. 


©2023 Abbott 202314764/May 2023 LITHO IN USA life. to the fullest 9 
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JUSTINE 
BATEMAN, D Û 


Justine Bateman—writer, 
director, producer, and author 
of Face: One Square Foot of 
Skin—has spent decades in and 
around Hollywood (maybe you 
remember her as Mallory, Alex 
P. Keaton's younger sister on 
Family Ties). \t’s an industry 
that can definitely challenge a 
person's self-image. That might 
be one reason Justine has such a 
grounded way of pushing through 
insecurity. 
FAGING *Everyone has 
YOUR FEARS 
CAN 
VAKE YOU 


HAPPIER 


a completion to 
this sentence: ‘If 
people think I look 
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old, then therefore...” It might 
be that you'll lose your job, not 
find a mate, or not be listened 
to,” Justine says. “Whatever fear 
that comes up was already inside 
you before your face started 
changing. Deal with that fear. 
You can apply this to anything. 
If I’m feeling insecure, I journal 
about it and figure out why; I get 
at that underlying fear. That’s 
what my film Violet is about. 
“Are you living a life that has 
a foundation of fear-based or 
instinct-based decisions? You 
can get from one kind of life to 
the other. In exposing your core 
fears, by writing them down or 
saying them out loud, they'll 


start to erode, and you'll see е А 
۹ м ^When things 
that the truth is the opposite get really 


of the fear. hard, 1 allow 
myself to feel 
all the feels 
and go through 
whatever I’m 
going through 
without trying 
to act like 
everything is 
fine. | feel like 
fake positivity 
only makes 
things more 
difficult in the 
long run.” 


CAROLINA 
CONTRERAS 


“As we get older, we should 
be even more confident that 


everything will work out.” 


TO BOOST 
YOUR 
CONFIDENCE 


CAROLINA 
CONTRERAS, 30 


Entrepreneur, salon owner, and 


activist for celebrating curly hair, 
Carolina Contreras knows herself 
well enough to know exactly 

what tactics to employ in moments 
of low self-esteem. “Depending on 
how bad I am feeling, I will do one 
or two of these things—or all four,” 


she says. Her go-to boost list: 


І VIDEO-CHAT WITH MY SISTER. 

*She always has something 

motivating to say. Or I hop on the 

group chat with my girlfriends and 

let them know how I feel, because 

they just know what to say." 

I LET MY HAIR OUT BIG. 

*Something about letting my 

big Afro expand freely gives me so 

much confidence and security." 

1 PUT ON A BEAUTIFUL RED 

LIPSTICK. “Му two favorites 

right now are Valdé 

WAYS Beauty in the color 
Ebullience and Sephora 
1 Always Red.” 
1 REMIND MYSELF OF 
WHAT I'VE ACHIEVED. 
“Remembering that I’ve served as 
inspiration to thousands of women 
grounds me in my life’s purpose 
and makes me feel strong.” 


PHOTOS: (JUSTINE BATEMAN) JAY L. CLENDENIN/CONTOUR RA/GETTY IMAGES, (CAROLINA CONTRERAS) COURTESY OF CAROLINA CONTRERAS 


Systane 


LUBRICANT EYE DROPS 


COMPLETE PF 


| PRESERVATIVE-FREE 
DRY EYE RELIEF 
Fast-acting hydration for 
sensitive eyes 

Tear evaporation protection 
Nano-droplets for a 
better coverage" 


Scan here for Preservative-Free, ideal 
savings and tips for sensitive eyes 


Systane 
ша 


* vs SYSTANE® BALANCE 
1. Based оп ІОМІА ProVoice Survey of Eye Са 
Professionals 12 months ending December 


©2023 Alcon Inc. US-SYX-2300038 i f ake every look count 


EXPIRATION DATE 06/30/2024 MANUFACTURER'S COUPON 


EET $3 O Е Е 030065-107617 
Coupon void if altered, copied, sold, purchased, transferred, 
exchanged or where prohibited by low. CONSUMER: Limit one 
‘coupon per specified item(s) purchased. This coupon good only on 
| | LE viribus yu koos сірлі el >a 
ЕЕ Any ONE (1) SYSTANE® | 1 | with ALCON VISION, LLC Coupon Redemption Policy, available 


1 request. Consumer must pay sales tax. Cash value 1/20 cent. 
a 4 Lubricant Eye Drops Good оу in USA Mal tor mar Brand Solutions Dept 30068, MIT 
стай (Bml or Larger) Rov Office, 801 UNION PACIFIC BLVD STE 5, LAREDO TX 78045-9475. 
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e 
^| have tried 
hard to make it 
a priority to be 
with my family. 
When my kids 
were growing up, 
we lived in 
Washington, DC, 
but the rest of 
the family was 
in California. | 
always aimed to 
take extra work 
in California 
and bring my 
daughters." 
DENISE AUSTIN 


DENISE 
& KATTE 


AUSTIN, 


HOW TO GROW 
AND THRIVE 
EVERY STEP OF 
ТНЕ JOURNEY 


I $4 BHG|September 2023 


06&29 


Fitness icon Denise Austin has 
built a brand—and her own 
life—around healthy living. It's 
no wonder her daughter Katie 
followed in Mom's 
footsteps, first 

as a college athlete 
and now as а 
fitness and 
wellness influencer 
in her own right. The two women 
share how they've gotten to 
know themselves better over 


the years and what keeps 
them happily looking ahead to 
the next stage. 


KATIE “I feel like with every 
year I’m living more presently. 
Iused to focus a lot on other 
people’s opinions, but now 

I’m not comparing myself to 
anyone else. It’s an exciting 
time in my life: I’m engaged; 

I'm looking forward to getting 
married and starting a family. 
My mom has instilled in me a 
desire to live a full life. She has 
amazing girlfriends, an amazing 
marriage—1 learned from the 
best to know that a life filled 
with fun doesn't stop at any age." 


DENISE "Staying in shape, 
traveling, and enjoying my 
life—that's longevity, baby. It's 
important to stay healthy and 
spend quality time with my family 
and friends. I'm still working 
full time, and I never want to 
retire. The kids are both on their 
own, and I love the time I have 
now with my husband. We have 
wonderful trips planned, and I 
look forward to more gatherings 
with family and friends." 


KATIE “I’m almost ЗО and coming 
more into my own; every year 

І feel more authentically myself. 
I've had a beauty mark on my face 
my entire life, and growing up, 

I was insecure about it and asked 
my mom to get it removed. Now 

I embrace it; it makes me unique 
and stand out in a good way. You 
can think of whatever you're 
insecure about as what makes 
you genuinely who you are. In 
college I started to understand 
who I was and what I am. 
passionate about. I got to decide 
what path to pursue and that 
gave me a lot of self-worth." 


DENISE “At 66, I’m even more 
excited about life than ever 
before; here I am still doing 
things 1 did at 30. For 40 years 
I’ve been in the fitness and health 
business, working out 30 minutes 
most days, and it’s kept me feeling 
young. I pay special attention to 
my abs and core because strong 
abs help keep our spine healthy 
so we don’t start to slouch as 

we age. And I practice good 
posture; it shows confidence no 
matter how old you are.” 


PHOTO: COURTESY OF DENISE AUSTIN 


NERVES САМ 
CHANGE AS 
YOU AGE 


Which may cause occasional feelings 
of nerve discomfort such as stabbing, 
burning, tingling, and numbness.* 


NERVIVE 
NERVE RELIEF 


Helps with nerve discomfort 


IN JUST 14 DAYS.* 


©2023 P&G 


*Alpha Lipoic Acid in Nervive 
nerve discomfort due to aging. 
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ЕММА 
LOVEWELL, 305 


This past spring, Peloton 


instructor Emma Lovewell 
published her first book, Live 
Learn Love Well: 
3 SECRETS Lessons from a 
TO A LIFE 


WELL LIVED 


Life of Progress 
Not Perfection. 
In it, she reflects 
on the life events, people, and 
passions that have brought 
her to where she is today. “We 
should all move through the 
world with grace. It’s OK 

to pivot and not be too hard 
on ourselves,” she says. Here’s 
how she does exactly that. 


Уб 
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HAVE MORE "BEST DAYS." 
*Not long ago I threw my mom a 
70th birthday party at my house. 
We had a chef and a mariachi 
band, and we were outside all 
day. Afterward, she said, "That 
was the best day of my life.’ It 
made me happy and also kind of 
sad, because I wanted her to have 
more best days. We put so much 
pressure on ourselves to have 
certain ‘best days'—weddings, 
graduations, having a child. But 
why not strive for every day to 
feel like a best day because of 
the little things? For me, it can 
be as simple as a day where 1 
worked out, went to dance class, 
was greeted by my cat at the 
door, and my partner cooked a 


delicious dinner.” 


HAVE A DATE WITH YOURSELF. 
“I take myself out to dinner 
regularly. At first it felt awkward, 
but then I realized I should 

be able to spend time with 
myself. The relationship you 
have with yourself is the most 
important one." 


DIRECT YOUR ENERGY WISELY. 
*My mom is a professional 
gardener; I've learned a lot 

from her. I have my own flower 
and vegetable garden, and I've 
realized deadheading [removing 
spent blooms to make way for 
new growth] is a great metaphor 
for life: Clear out the old, so you 
can put energy into the new." 


NYAKIO 
GRIECO, 49 


“There is no such thing as too late,” 
says beauty industry entrepreneur 
Nyakio Grieco. She should know. 
She launched her first beauty 

line, Nyakio, in 2002 and sold it 

to Unilever 15 years later. At age 
47, she launched not one but two 
new businesses: Thirteen Lune, an 


ecommerce site that 


BUSTING aims to give РОС 
THROUGH beauty brands more 
THE visibility, and a new 


MYTH OF 
“TOO LATE” 


© 
“In our 40s and 
beyond, we 
are in the prime 
of our lives. 
We have the 
wisdom to do 
better, friends 
we know we 
can trust, and 
gratitude по! 
to take any of it 
for granted.” 
NYAKIO GRIECO 


line, Relevant: Your 
Skin Seen, serving all 
skin tones and types. 
“You're never too old or too 
young to start the life you want,” 
she says. “Each decade gives you 
insight on who you are and who 
you are becoming. There is power 
in being in an industry over time, 
taking those key learnings and 
moments to create something new 
that fully aligns my passion and 
purpose. The opportunity to start 
over as I move into a new decade 
is a testament to my resilience and 


community, and an example of 


‘If can do it, anyone can.” m 


PHOTOS: COURTESY OF EMMA LOVEWELL AND NYAKIO GRIECO 


Ме 


Your skin tells your story. 
Care for it continuously. 


New Dove Body Wash now with 24hr Renewing 
MicroMoisture. Change is Beautiful. 


Let's Change Beauty 
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Inthe Know 


News and notes to boost your well-being 


Drinking 
cranberry 
juice or 
taking 
One in four cranberry 
women supplements 
experiencesa can reduce 
ОПшоешап your risk of 


repeat UTIs 
by 26%. 
Cranberries 
have long 
been a home 
remedy 
for UTIs; 
areview 
of the 
research 
underlines 
that they're 
effective in 
preventing 
infections as 
well. Experts think 
chemicals in the 
berry may keep 
bacteria from 
sticking to the lining 
of your urinary 
tract. Look for 
unsweetened juice 
to keep sugar low. 


О 


PERCENT OF 
AMERICANS 
SAY THEY 
AREN'T FULLY 
PREPARED 

FOR A NATURAL 
DISASTER. 


September is 
National 
Preparedness 
Month. To make 
sure you're ready, 
put together 

an emergency 

kit (including 
water, food, and 
batteries), make a 
meetup plan with 
your loved ones, 
and write out what 
to do in case 

of severe weather. 
Visit ready.gov 

for more info and 
а full checklist. 


TryThis: Wear а Sleep Mask 
It can help your memory: In a recent study, scientists had 
one group sleep in an eye mask that blocked out 
light fully and another group in a perforated mask that let 
light in. Those who wore the blackout mask spent 
more time in slow-wave (deep) sleep and performed better 
on memory and cognitive function tests. 
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Having 
depression 
raises your 
risk for 

29 other 
health 
conditions 
Dy 1507. 


If you've been 
feeling off, you're 
not alone: Since 
the pandemic, 
reported rates 

of depression 
and anxiety have 
risen 25 percent. 
Don't hesitate 

to reach out to 

a health care 
provider if you've 
been sad or tired 
for two weeks or 
more. In addition 
to in-person 
therapy, there 
are now many 
online therapy 
options, including 
BetterHelp, 
Talkspace, and 
Cerebral. 


Getting more 
magnesium 
may boost 
brain health. 


The recommended 
daily amount is 

400 to 420 mg for 
men and 310 to 

320 mg for women, 
but researchers 
found that people 
who got 550 mg 
daily had less age- 
related brain volume 
shrinkage by age 55, 
which is associated 
with better cognitive 
function and a 


lower risk of dementia. 


You can't get too 
much magnesium 

via food, but you can 
with a supplement, 
so check with 

your doctor before 
taking one. 


SEPTEMBER 
IS OVARIAN 
CANCER 
AWARENESS 
MONTH. 

There's no routine 
test to check for 
ovarian cancer, so 
talk to your doctor 
about your risk. 
Also keep an eye 
out for symptoms: If 
you experience 
bloating or pelvic 
or belly pain, feel 
full quickly, or have 
frequent urges to 
urinate for two 
weeks or more 

а month, ask about 
getting screened. 


Ramp up your 
magnesium 
intake with 

food, including 

almonds, 
spinach, and 
black beans. 


TIME A 
DAY 


That's how often 
experts advise 
wiping down your 
smartphone. 
Cleaning your 
phone kills cold- 
causing viruses 
and may ease 
allergy symptoms. 
Each phone 
manufacturer 
may have specific 
directions, but 
going over your 
phone with a 
70 to 75 percent 
alcohol wipe can 
do the trick. 


BY: SHARON LIAO; PHOTOS: (CRANBERRY) MAREN CARUSO/GETTY IMAGES, (SPINACH) FLOORTIE/ISTOCK BY GETTY IMAGES 


ТНЕ ВЕЗТ 
YOU BEST 


йе ba 


FRESH PROTECTION" 


7 DROP PADS 


BLADDER LEAK PROTECTION THAT'S 


МИ DE 


tvs. national brand daytime pads 
tvs. leading 4 Drop Pad 


LAY A FOUNDATION 
When decorating a room, 
Е Iris advises starting with 


the rug and building from 
there. ^A rug is pregnant 
with possibilities —you can 
do so many different 
things," she says. "That's 
the logical place to start." 


DON'T BESHY 
The stylish Iris lives by her motto, 


“More is more, and less is 


centenarian сай o bore. in her home, she 


embraces pieces that 


Still cut a rug. are “bold and colorful 


Iris Apfel turned 102 this and not run-of-the-mill,” 
August and is working she says. She also hasa 
harder than ever. The thing for animal motifs: 
fashion icon and longtime “I look at them and | 
textile designer—she ran smile.” A zebra-print rug 
Old World Weavers with she designed, below 
her husband for 40-plus left, was inspired by the 
years—recently created a pelts her mother had 
collection of chic and when Iris was a girl. (On 
colorful rugs for Ruggable. Safari Sapphire rug for 
We caught up with the Ruggable, from 
self-described “geriatric $129; ruggable.com) 
starlet” at her home in New — STAY CURIOUS 

York City to talk about ^| find inspiration 

her approach to design everywhere," Iris says. 
ав ОНТ “Му life has been filled 


creatively inspired. with love, wonder, and a 


DESIGN FOR very deep sense of 

THE FUTURE incurable curiosity—that 
Though she's known influences my style." She 
for her risk-taking documented her life and 
style, Iris is also inspirations in her book, 
pragmatic about Iris Apfel: Accidental 
decorating. “What Icon (Harper Design). = 


good is anything if 
it’s pretty, but it 
doesn't last? You're 
living in a home, and 
it has to be sturdy 
and practical,” she 
says. To that end, 
she recommends: 
“Buy the best quality 
you possibly can; 
spend only what you 
can afford.” 
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66 уе never been one for 
trends; | don't care what other people 
do. I’m a great believer in working 
from the gut. Choose what speaks fo 

you and go with it @@ 
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PHOTOS: (PORTRAIT WITH DOG, RUG) COURTESY OF RUGGABLE, (APFEL IN HAT, АТ FIREPLACE) COURTESY OF IRIS APFEL; ILLUSTRATION AGENCY: CLOSER & CLOSER 
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ARE YOU FEELING SLUGGISH 
AND WEIGHED DOWN? 


4 take the 
2WEEK 
i CHALLENGE 


Try the Metamucil 2 Week Challenge 
and feel what lighter feels like 
by promoting regularity” 


“THESE STATEMENTS HAVE NOT BEEN EVALUATED BY THE FOOD AND DRUG ADMINISTRATION. THIS PRODUCT IS NOT INTENDED TO DIAGNOSE, TREAT, CURE, OR PREVENT ANY DISEASE. 


DOWN-TO-EARTH ELEGANCE 


Whether you're a beginner decorator or an experienced stylemaker, 
The Home Depot? has furniture and home accents to help you curate 
and customize any room. Visit homedepot.com/decor and get the 


right pieces at the right prices, free and flexible delivery on over 10,000 
items and easy returns. 


